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| Meccrolesasc Craftsmen Dedicated to Preserving the Past 


When someone you love needs 
private nursing care, you want a 
responsible, pleasant, fully expe- 
rienced professional you can 
count on. That's what MEDICAL 
PERSONNEL POOLe special- 
izes in. Providing the finest private 
duty nursing professionals avail- 
able today. For personalized 
care in hospitals, nursing homes 
or patient's homes. 

For a few hours a day or 
around the clock. As long as 
needed. With MEDICAL 
PERSONNEL POOL, you'll be 
assured of getting the right 
person for the job. Because we 
select our personnel carefully. 
Based on credentials, skills and 
experience. [hen we go a step 
further. With our exclusive 
Skillmatching;» system, which is 
perhaps the most exacting 
method in the industry for 


UY 


Medica 


eg 


Let us care fo 
someone you. 
re for. 


matching the health care spe- 


— Cialist to the specific needs 


of the patient. 

We understand how necessary 
it is for you to have confidence 
in us. That's why all MPP... 
employees, from Registered 
Nurses to home health aides, 
have to live up to our exception- 
ally high standards. Adhering to 
a Code of Ethics and Practices 
that’s considered one of the 
strictest in the supplemental 


__ and private duty nursing fields. 


So whenever were needed, 


__ we'll immediately consult with 
* your physician and you, to 


develop a comprehensive health 
care program. 

Call us for details anytime. 
We are open 24 hours a day, 
seven days a week. With pro- 
fessionals ready to care for 
someone you care for. 


Personnel Pool. 


An International Nursing and Home Health Care Service. 


Lear jet/ambulance service available Serving Palm Beach County since 1968. 


Palm Beach, 340 Royal Palm Way 655-8622 
Boca Raton, 855 S. Federal Highway 391-8439 


Oscar de Ia Renta tor -7Vartha 


Bal Harbour 


Palm Beach 


New York 
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BOTTEGA VENETA EXCLUSIVELY at DAVID’S OF PALM BEACH, 339 Worth Avenue, Palm Beach, Florida 


= ~ Bedroom #2. _ 
14-8" x 11" 8" 
4.47m x 3.55m et 


Foyer BTM 
* 


> 


Plan E: A 2 bedroom, 2 bath apartment. All dimensions approximate. 


The Imperial at Palm Beach 


The right place. At the right price. 


Unique and elegant oceanfront and lakefront condominium apartments. $116,000 to $377,000. 


There’s a new place to live on Palm setting for this unique residence. 

Beach's very special oceanfront. We show If you appreciate oceanfront living in a 

an example here, to whet your appetite fine residential neighborhood, you will 

for more. For these apartments differ from also appreciate The Imperial’s location. Just 4 

the ordinary residential luxury you see so. minutes from downtown Palm Beach, 4 

much of these days. Worth Avenue, Phipps Plaza, the polo g me 
Every apartment at The Imperial has matches, golf courses, marinas, clubs and y = 

an abundance of private balcony and everything else that makes Palm Beach the q iS 

terrace space. Balconies wrap around right beach. PAW ke = 

corners. Secondary bedrooms often It’s the right place. In the right place. : = 

feature their own private terraces. The At the right time. At the right price. In 

views from every apartment are magnifi- fact, everything about it is right. See it 

cent. And floor-to-ceiling, wall-to-wall right away. 

windows and sliding glass doors capture Directions: Take Southern Boulevard at 

the maximum seascapes, lakescapes and east to AIA (Ocean Boulevard). Go south 

the landscaping that provide the unique about 6 miles to our sales office. 


THEESIMPERIAL 


AT PALM BEACH 


Everything about it is right. 


3560 South Ocean Boulevard, South Palm Beach, Florida 33480/ Telephone (305) 585-5540. Open 10 AM - 5 PM, 7 days. 


Another fine residential development by The Harlon Group. $&€ Exclusive Sales Agents: Condominium Marketing Consultants. 
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BURDINES INTERIOR DESIGN STUDIO 


Dadeland, Miami, Westland, 163rd Street, Hollywood, Ft. Lauderdale Galleria, 
Pompano, Plantation, Boca Raton, West Palm Beach, Orlando, Altamonte 
Springs, St. Petersburg, Clearwater, Tampa, Sarasota and Fort Myers. 


UrINeS © 


jm’s summer 
suiting fresh 
from evan 
picone 


As light and 
refreshing as a 
gentle breeze. 

Polyester/cotton 
poplin in khaki or 
navy, for sizes 4-14. 
The patch-pocket 
blazer, $140 

Dirndl skirt, $44 
Sportswear Center, 
pompano, 

boca raton, 

west palm beach 


(i. A UNIT OF ALLIED STORES, 


: ae 
omni ¢ dadeland ¢ 163rd street *« hollywood * broward mall 
lauderhill mall « the galleria * pompano * boca raton * west palm beach 


AGNES ASH 


PB DATELINE 


(rer must have been remodeling his house when he 
wrote, “The life so short. The craft so long to learn.” 

Through the ages, craftsmen have painstakingly em- 
bossed their skills on our culture. Nowhere in Florida is this 
truer than in Palm Beach County where we enjoy an architec- 
tural heritage handed down from those creative and often 
zany entrepreneurs Addison Mizner, Joseph Urban, Maurice 
Fatio and Marion Sims Wyeth. 

Our good fortune is partly a matter of timing. The luxuri- 
ous mansions in Palm Beach, which set the pattern for the 
surrounding area, were built at the turn of the century when 
the country was prosperous and fine craftsmen were avail- 
able. 

Today Florida’s growth is so rapid, the cost of land and 
construction so prohibitive, that architects can hardly do 
more than provide adequate shelter that complies with the 
hurricane code. There’s no money or time left over for the 
iron gates and carved moldings we all covet. 

As an alternative to cold, bold, efficient architecture, 
people are restoring homes built before we were forced into a 
spartan approach to shelter. Surprisingly, there are craftsmen 
available to help accomplish this. Palm Beach Life sought out 
these workers who continue to do things in the old way, at 
the old speed. Readers are reintroduced to them in a story 
written for this issue by Linda Marx. 

In the last issue of Palm Beach Life readers will remem- 
ber a major article on Indian artists working in the South- 
west. The author, who was also the magazine’s home furnish- 
ing’s editor, was Jacqueline Mitchell. 

Her byline had been a standby in Palm Beach Life for 
almost six years. On March 22, shortly before noon, Jackie 
died of cancer. 

She had officially resigned as a full-time staff member a 
year ago to write a book and to direct her life into new 
channels. We all missed Jackie immediately after she left. 
Now we must face the fact her departure is permanent. 

Jackie brought so much vitality to her job. It spilled over 
on everyone. She brought a spirit of fun to the magazine with 
her ever changing enthusiasms — the color purple, balloons, 
health foods, rope necklaces, Indian art. We were all caught 
up in Jackie’s life because she shared it so unstintingly with 
us. 

With her work she was rigidly disciplined. She never 
missed a deadline and was often ahead of schedule. 

Jackie was fun to be around. She was one of those rare 
people who always lifted our spirits without expecting us to 
float her through blue days. Even toward the end Jackie con- 
tinued to pay us spirited visits, acknowledging the fact her 
illness was severe but assuring us, “It'll be all right. It’ll be all 
right.” 

We all knew, and so did Jackie, she couldn’t escape the 
bleak prognosis. However, we also were comforted by her 


assurance it would be all right because somehow, for Jackie, it 
always was. O 
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Mon Wit TELLER 


Mary McFadden, high priestess 
of the secular and the sensuous, 
carves satin charmeuse into White 
Night partners: dressing exclusive 
with Bonwit Teller. Both the two- 
piece pyjamas and the Summer 
Caftan are at once columnar and 
weightless, with a satin lustre 
that falls like chevrons of light 
along the body. The pyjamas 
bound by the thick, classic braid 
that so often marks the 
quintessential McFadden, 300.00 
And the newsy caftan, all flounce 
and shimmer, with shorter 
sleeves and a beguiling Empire 
line, 260.00 Both polyester. 
Designer Loungewear 


American Express accepted. 
Or Bonwit Teller charge, of course. 


301 WORTH AVENUE, PALM BEACH. — 
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8700 South A1A, Hutchinson Island 

. Jensen Beach, Florida 33457 
Telephone (305) 229-0707 

Directions: From US. 1, take Highway 
707A to the Jensen Beach Causeway and 


Hutchinson Island, then go north on AlA 


for three miles to Island Dunes. 
Prices subject to change without notice. 
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In a desert of opulence. 
The Citrone Desk from Italy. 
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CHARLES CALHOUN 


THE WINE MYSTIQUE 


BRISTOL'S WINE CELLARS HOLD HISTORY, TOO 


| Paecerte yes. Beaune and 
Eperney, certainly. Even Oporto and 
Jerez. But Bristol? It is not a name 
which springs immediately to a wine 
lover’s lips despite its link with two of 
the most popular sweet sherries on the 
market. 

Yet there are few European cities 
with as solid and enduring a connection 
with wine, even though the nearest 
vineyards of international repute are 
hundreds of miles across the English 
Channel. Since at least the 12th centu- 
ry, many of the world’s greatest wines 
have passed through Bristol cellars on 
their way to clubs, inns, guildhalls, col- 
leges, restaurants and country houses 
throughout England. 

However important London has 
been as a great wine market through 
the centuries, the wine merchants of 
Bristol played a more significant role 
historically in the development of the 
wines we drink today. Intrepid En- 
glishmen had to go abroad to invent 
port, sherry and madeira, but it was 
Bristol which financed their ventures, 
then received the new wines, blended 
them to suit the English taste, and 
popularized them across the English- 
speaking world. 

Today, Bristol is still a thriving 
commercial and manufacturing center, 
if not quite the port it was a century 
ago. But it is not as well known to 
overseas visitors as it ought to be. The 
crowds flock to Bath, only 11 minutes 
away by train, then head southwest to 
lush Devon and rugged Cornwall. This is 
a pity because Bristol, with its dramat- 
ic situation straddling the Avon Gorge, 
its Gothic churches and 18th century 
terraces, is a fascinating city and one 
reputed to be among the most livable in 
Britain. 

Any wine-minded traveler ought to 
make a pilgrimage there — not a diffi- 
cult thing to do, really, since Bristol is 
only an hour from London by fast In- 
tercity train. Of course, the tall-masted 
ships no longer unload at its quays, and 
it has been quite awhile since the last 
big cask of Spanish or Portuguese oak 
was rolled through its narrow downtown 


10 


streets. But one of the city’s most 
famous firms still does business in the 
old shipping quarter and offers visitors 
a welcoming glass of sherry or port at 
one of the most interesting museums in 
Britain. 

For more than two decades, the 
wines of John Harvey & Sons Ltd. 
have been blended and stored at a 
warehouse in a suburb. Yet the firm still 
uses its Denmark Street offices, a few 
steps from what used to be a teeming 
waterfront. The ancient cellars that run 


for blocks underneath the neighboring 
streets today house a notable restaurant 
and one of the best collections of wine- 
related objects ever assembled. 

But working in historic settings is 
not always as picturesque as it might 
sound. The day I visited Harvey’s Wine 
Museum last fall, a mysterious leak had 
flooded part of the cellars. Amid shim- 
mering displays of Georgian silver and 
glass was the more prosaic sight of a 
bilge pump and a cordon of sandbags. 
Not to worry, said the genial and apol- 
ogetic guide. All the cellars in the old 
city were tangled in a web of medieval 
conduits and Victorian drains, he ex- 
plained, some of them still a bit jum- 


bled after the heavy German bombing 
in the war. 

The purpose of the museum is to ex- 
plain how wines are made, to show a 
selection of some of the finest imple- 
ments our ancestors used to serve and 
drink wine, and to illustrate Bristol’s 
long association with the wine trade. 
Although the display is strikingly 
modern, the setting is medieval: the 
cellars of a monastery whose church 
later became Bristol Cathedral (and 
which stands only 200 yards away | 
from the museum). The cellars are 
believed to have been used continuously 
to store wine by one owner or another 
over eight centuries. 

Their contents through the years 
must have reflected Bristol’s history as 
a great North Atlantic port. The con- 
nection with French wine began when 
Henry II’s marriage to Eleanor of Aqui- 
tane in the 12th century resulted in a 
200-year English monopoly of the Bor- 
deaux trade. By Shakespeare’s time, 
there was also a steady flow of the 
sweet, dark Spanish wines the Elizabe- 
thans called “sack,” the ancestor of 
modern sherries. Two centuries later, 
Bristol had become the center for the 
port trade in the rich dessert wines 
that have been shipped from Portugal 
from the early 1700s until this day. In 
addition, Bristol had strong commer- 
cial links with North America and the 
West Indies. How many kegs of rum 
had stood in those cellars until sent 
around the globe with the Royal Navy? 

The Harvey connection with the 
cellars goes back to Napoleonic times, 
when a firm that later took the family 
name set up shop on Denmark Street. 
Today it is part of the Allied Breweries 
Group, but descendants of the first John 
Harvey are helping run the business. 

Although there are many British 
(as well as Spanish) firms in the sherry 
trade, Harvey’s is probably the best 
known to Americans due to the popu- 
larity of its Bristol Milk and Bristol 
Cream. The former name goes back at 
least to the 16th century; the latter was 
given to an especially rich, full sherry 
only about a century ago. It seems a 
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See you 
at our 


in November 
new home. 


18 Via Mizner-Worth Avenue 
Palm Beach 


655-1613 


and during the summer at 
One Pleasant Street 
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West Palm Beach, Florida 33405 


rest Selection of Patio Furniture in the South 
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4600 So. Dixie Highway 


lady visiting the cellars sampled some 
Bristol Milk, then was offered a glass 
of an even smoother blend. “If that be 
milk, then this is cream,” she declared, 
and the name has been used exclusively 
by Harvey’s ever since. 

Today, the contents of the cellars 
range from a Roman amphora — a 
tall, narrow clay pot used to transport 
wines — to mementos of 19th century 
expeditions by members of the firm 
through the wilds of the Iberian penin- 
sula. But the outstanding part of the col- 
lection is its display of 18th and early 
19th century silver including the decora- 
tive labels or “bottle tickets” that were 
hung on the necks of decanter and 
glass, especially the famous Bristol blue, 
a reminder of the city’s long glass- 
making tradition. 

Looking at so many beautifully 
etched glasses and quaint old bottles 
and corkscrews is bound to make any- 
one thirsty, so I was happy to proceed 
to Harvey’s handsome (and unflooded) 
restaurant. Lunch began with a glass of 
Palo Cortado — a rare form of sherry 
as dark and intense as a dessert wine 
but unexpectedly dry on the palate. A 
Sancerre accompanied the first course 
of smoked eel — in Britain, Harvey’s 


NORCROSS PATIO 


832-6995 or 833-6313 


is also a major importer of French 
wines — and a warming Chateauneuf- 
du-Pape followed with the venison pie 
and then the Stilton. The visit conclud- 
ed with a glass of Harvey’s tawny port 
in a particularly inviting locale — an 
oak-paneled taproom rebuilt from the 
old Unicorn Inn. 

Harvey’s Wine Museum is open 
free of charge to overseas visitors, but 
an appointment is necessary. To book 
a tour (they usually take 2 hours and 
start at 2:30 p.m. or 6:30 p.m.), call or 
write ahead to the public relations de- 
partment: John Harvey & Sons Ltd., 
12 Denmark St., Bristol, England. 
They might also be able to give you in- 
formation about the new international 
wine fair being held each summer in 
Bristol. . 

The restaurant is open to the public 
for lunch and dinner; reservations are 
recommended. Prices are high — possi- 
bly $75 for a complete dinner with 
wine for two — but the wine list and 
setting are exceptional. O 


Charles Calhoun, a free-lance writer re- 
siding in Westhampton, N.Y., and 
Palm Beach, is also wine columnist for 
The Post in West Palm Beach. 
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Sunglo PVC 


Patio Furniture 


Our 18 yrs. of experience tell us this 
is the best constructed P.V.C. in the 
industry - no glued joints - ideal for 
luxury yachts. Cushions are textaline 
material- 


$332.00 


Chaise lounge 
$176.00 


Club Chair 


Dining Chair ...... $157.00 
42” Table" eee $186.00 
Mail box” = eee $140.00 


Olympia table lamp . $129.00 
Lion cub $ 46.00 


Other items available 


Free Geraniums 


Open 8:30 Til 5pm 
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THE MODERN SHOP — 


18) 


Douglas Lorie, Inc. 


334 WORTH AVENUE, PALM BEACH, FLORIDA 33480. 


JOY TOMLINSON PHELAN 


IN GOOD SHAPE 


PATIENT, HEAL THYSELF 


A: a writers’ conference in New York City prior to 
publication of Anatomy of an Illness, I listened to Norman 
Cousins relate being hospitalized in 1964 suffering from what 
doctors diagnosed as ankylosing spondylitis — a severe, irre 
versible arthritic condition whereby the connective tissue in 
the spine disintegrates. It is an excruciatingly painful disease. 
There is no cure. 

Partially paralyzed, with pain so intense he admitted 
that “to move your thumbs was like walking on your eye- 
balls,” and deteriorating daily, Cousins was urged by doctors 


MIIWYVM ANDI 


to put his affairs in order. “I’m afraid,” one of them wrote at 
the time, “we may be losing Norman.” 

Cousins, by then convinced that the hospital was no 
place for the seriously ill, checked himself out and into a 
hotel room. There, with massive doses of Vitamin C, reruns 
of Candid Camera, old Marx Brothers’ movies and a trove of 
humor books, Norman Cousins laughed himself back to 
health. 

Does that mean, as the Reader’s Digest feature has 
heralded for years, that Laughter Is The Best Medicine? 
Well, yes and no. 

“T don’t see laughter as a cure,” says Cousins. What he 
did see, however, was the almost totally resigned dependency 
of the patients around him and the relative ease with which 
people relinquished responsibility for their recovery to a face- 
less medical complex. 

Unfortunately, it is true of Western society that patients 
typically disassociate themselves from both the cause and 
cure of illness. In his book, The Healing Mind, Dr. Irving 
Oyle notes, ‘““We have accepted as fact that another individu- 
al, whose mind has become expert at the manipulation of 
matter, must intervene in order to dispel the disease, usually 
by introducing a chemical agent.” 

On asking about his chances for a full recovery, special- 
ists told Norman Cousins it was estimated at one in 500. One 
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THE BREAKERS, PALM BEACH 
OAKBROOK SQUARE, N. PALM BEACH * GREENWICH * SOUTHPORT ¢ PINEHURST LAKE PLACID 
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Just what Captain ordered 
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No vessel is ready to sail till Publix’ 

Yacht Pak is aboard. Your galley becomes a 
gourmet’s delight with this customized 
selection of delicious, quality meats. 
Tender, USDA Choice beef. . . fresh, 
plump poultry .. . lean, juicy pork... 
we'll cut and wrap each piece to your 
specifications, then freeze it block hard 
and package for easy storage. And when 
you compare our prices with your current 
purveyor, we think you’ll be pleasantly 
surprised. You'll find other supplies at 
Publix, too, like canned meats that need 
no refrigeration and handy take-out foods from the 
Deli. Stow away a Yacht Pak for your next voyage, 
it’s just what the Captain ordered. 


Publix 


where shopping is a pleasure 


Sd004 :awar® 


SY 
N, 3) 
™ any 34338 ° 


Yacht Paks available only in Publix Super Markets from Vero Beach to Homestead. 
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leading authority of the disease had never personally wit- 
nessed a recovery. Until then, Cousins, like the majority of 
') patients, had been more or less disposed to let the doctors 
') worry about his condition. Unlike the others, however, the 
4 dire prognostications jolted him with a compulsion to get into 
|| the act. It was clear that if he was to be that one in 500, he 
| had better become something more than just a passive ob- 
'} server and begin to take responsibility for his improvement. 
| At exactly that point, Norman Cousins began saving his life. 
Central to Cousins’ victory was his recognition of the 
‘| mind’s role in how the body handles illness and cure. It is a 
role well documented and clearly defined in some ailments 
but not well understood in the case of many others. Psycholo- 
gist Adelaide Bry in her book, Visualizations: Directing The 
Movies of Your Mind, illustrates this mind-body interaction 
by tracing pathways between the part of the brain where our 
inner pictures, images or inner experiences are kept, and the 
autonomic (involuntary) nervous system which controls such 
functions as sweating, blood pressure and digestion. These 
same pathways link the autonomic nervous system with the 
pituitary gland and the adrenal cortex. 

Emotions, good and bad, constantly alter neurophysical 
activity, endocrine and immunological balance, blood supply 
| and pressure, respiration rate and pattern, and digestive 
processes. Often the physical changes are subtle and we are 
unaware of them. Recognized or not, however, the mind’s 
pictures — everything we think, feel and believe — have an 
impact on each cell in our body, significantly affecting our 
resistance to disease and creating damage in their own right. 

Socrates knew this. “There is no illness of the body 
apart from the mind.” he taught. In Psychosomatic Medicine 
— Its Principles and Applications, Dr. Franz Alexander 
notes, “The fact that the mind rules the body is, in spite of 
its neglect by biology and medicine, the most fundamental 
fact which we know about the process of life.” Yogi Vithaldis, 
from whom I learned the principles of yoga over 16 years 
ago, would cite the following figures in respect to the power of 
the mind on the body: “36 percent of the effects on the 
vascular system come from the intellect; 56 percent on the 
glands and organs come from the emotions; 8 percent on the 
so-called voluntary muscles comes from the will.” 

We understand and accept the interaction between mind 
and body when we look at erotic pictures and become sexual- 
ly aroused, when we blush with embarrassment, physically 
demonstrate boredom with a yawn, or feel our heart pound 
when frightened. Yet, we will not as readily accept that emo- 
tions are as much a precursor of serious illness as bacteria. 

In reality, emotions must carry a greater share of guilt. 
Only some 30 percent of symptoms are diseases which doc- 
tors claim are external in origin, according to Dr. Oyle. That 
is, the mind is alleged to have no relation to, or effect on, 
their outcome. But 70 percent, he notes, of patients consulting 
outpatient clinics in the United States have no organic basis 
for their complaints. 

Cousins knew that negative emotions like depression and 
despair provide a variety of chemical changes that set the 
adrenal glands to working overtime, thus increasing the flow 
of hydrochloric acids to the stomach and constricting blood 
vessels. Conversely, he could see no reason to believe that 
negative emotions were the only ones to affect the body’s 
biochemistry, and that positive emotions — love, hope, faith, 
| laughter, creativity, the will to live — must have an effect, 
| too. 


Laughter wasn’t such an unreasonable choice. The air 
| inhaled in an average breath consists of about 79 percent 
nitrogen, some 20 to 21 percent oxygen and about .04 percent 
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“The Gallery” 


“Third Generation of Wilson’s 
Now Serving You.” 


415 Federal Highway, 
Lake Park, Florida 
845-6868 
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Comprising 51 oceanfront residences, The Vic- 
toria embodies the simple grace and elegance of 
quality living. Patterned after a distinctive island ad- 
aptation of English-Georgian architecture, The Vic- 
toria is ahome of substantial dignity. 

Five gracious living areas from 2,050-3,050 square 
feet each, and. features such as octagonal-shaped 
entry vestibules, sculpture niches and high, stately 
ceilings are presented in a nine acre, estate setting 
on the ocean front where the very best of Florida's 
indigenous vegetation and landscape has been pre- 
served, 


Each amenity ... the entry gatehouse (manned 


twenty-four hours every day), swimming pool, 


poolhouse and cabanas, tennis pavilion and privacy 
walls ... is a unified statement of The Victoria's clas- 
sic architectural theme. 

The Victoria unmistakably belongs to those of 
discriminating tastes who consistently place a pre- 
mium on the proper qualities and values. We invite 
you to visit our model residence which Is open daily. 
Private appointments may also be arranged. 

The Victoria — elegant residences in the Town 
of Indian River Shores, one mile south of John's |s- 
land, on the Atlantic ... from $225,000. 
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Presented by: Alex MacWilliam, Jr., Realtor 
2901 Ocean Drive * Vero Beach, Florida 32960 * 305/231-6509 
Interior design of the model by Vero Beach Interiors, Inc. 


This is not intended to be a full statement regarding The Victoria 
The purchase agreement will contain details 
Prices are subject to change without notice 
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carbon dioxide with traces of other gases and varying 
amounts of water vapor. Exhaled air consists of approx 
ly 79 percent nitrogen, 16 percent oxygen and about four per- 
cent carbon dioxide plus other gases, vapor and substances 
from the alimentary canal. The most significant difference 
then, is an exchange of four percent oxygen for about four 
percent carbon dioxide. Cousins believed laughter would con- 
siderably increase the air volume intake, thus speeding up the 
exchange of oxygen and carbon dioxide. He instinctively felt, 
too, that in prolonged concentrations, laughter might help ac- 
tivate chemicals in the brain that would help the body cope 
with pain. He was right and wrote, “Ten minutes of genuine 
belly laughter would give me almost two hours of pain-free 
sleep.” 

It must be remembered that little was known 17 years 
ago about endorphins — the natural form of anesthesia more 
readily recognized today as easing muscle pain in distance 
runners and producing their euphoric “runner’s high.” We now 
know that milligram for milligram, endorphins are several 
times more potent than morphine. They seem particularly 
concentrated in the limbic system, a doughnut-shaped circle 


strong emotion. The apparent connection between natural 
pain-relieving substances and the brain’s emotional center 
further implicates the patient’s role in self healing because it 
could explain one of medicine’s most mysterious phenomena: 
the placebo effect. 

The word placebo comes from the Latin verb meaning 
“T shall please.” Most commonly disguised as sugar pills or 
saline injections, the placebo has long been denigrated in 
medicine as a means of placating patients who demanded 
unneeded medication for a variety of unexplainable 
“illnesses.”’ It was called the “dummy drug” or, more kindly, 
“‘pseudomedicament.” For doctors unwilling or unable to find 
the true source of malaise, the placebo was, at least, a way of 
satisfying the patient’s need “for something” without violat- 
ing their Hippocratic oath to, “above all, do no harm.” With 
the discovery of the connection between the brain’s endor- 
phin and emotional center, however, it became clear that the 
placebo effect, far from being a mind-over-matter mystery, 
had a definite basis in matter — in the chemistry of the 
brain. 

When interviewed by Laurence Cherry for a New York 
Times Magazine story on How The Mind Affects Your 
Health, Dr. Milton Viederman, professor of Clinical Psychia- 
try at New York Hospital-Cornell Medical Center, pointed 
out that the placebo effect is well documented in medical 
history. “Purges, leechings and emetics were the standard 
treatment of ancient and medieval physicians even though, as 
we now realize, they were largely worthless as to any direct 
value in curing patients.” Nevertheless, many of these pa- 
tients improved. “It seemed that the simple belief in the 
efficacy of a procedure or drug was,” Dr. Viederman contin- 
ued, “powerful enough to soothe pain and promote healing, but 
no one understands how that could happen.” 

Cousins believes the placebo, then, is not so much a pill 
as a process. It begins with the patient’s confidence in a 
doctor and extends through to the full functioning of his own 
immunological and healing system. “The process works,” 
writes Cousins, “not because of any magic in the tablet but 
because the human body is its own best apothecary and be- 


cause the most successful prescriptions are those filled by the 
body itself.” 


Faith healing — whether by laying on of hands, prayer, 
spiritualism or hypnosis — has long used this amazing power 
(Continued on page 62) 
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ake friends with a warm- 
hearted blanket weaver. 
* Or acquaint yourself with an 
ancient marvel. Or simply 
have fun under 
the canopy of one § 
_ of the multihued | 
canal boats. 


_ from Miami and 
; Tampa,PanAm Ba 
hasabignon- & LA 
stop schedule to take you to 
Mexico City. 

At Pan Am, it's more than 
» just nonstops. Ask about our 
© low fares and our wonder- 
= filled tour packages. For 
reservations, call your Travel 
Agent or Pan Am. 
3 So now you know; 
| were on the go with non- 
stops to Mexico. 


MARY DYMON 


DAYS & NIGHTS 


A guide to area events in the month of May 
(schedules are subject to change): 


THEATER 


The Barn Theater: ‘Night Must Fall.’” Emlyn Williams’ 
famous shocker about a greed-obsessed killer. Now 
through May 3 at 8:30 p.m.; “California Suite.’ A 
comedy by Neil Simon showing different sets of 
people and events in the same hotel suite. May 29 - 
June 21 at 8:30 p.m. 2400 SE Ocean Blvd., Stuart. 
287-4884. 


Burt Reynolds Dinner Theater: ‘Chapter Two.” 
Robert and Patty Fuller star in Neil Simon’s comedy. 
Now through May 3; “Death of a Salesman.” 
Arthur Miller's prize-winning drama stars Julie 
Harris and Vincent Gardenia with Charles Nelson 
Reilly directing. May 5-31. Tuesday through Satur- 
day, curtain 8:30 p.m.; Wednesday, Saturday and 
Sunday matinees, curtain 1:30 p.m. Closed Mon- 
days. 1001 Indiantown Road, Jupiter. 746-5566. 


Caldwell Playhouse: “The Reluctant Debutante.” A 
sophisticated comedy by William Douglas Home 
starring Julie Meade. Now through May 3. Friday 
and Saturday at 8:30 p.m. and Sunday at 2:30 
p.m. and 7:30 p.m. 286 N. Federal Hwy., Boca 
Raton Mall, Boca Raton. 368-7509. 


Delray Beach Playhouse: “The School for Wives.” A 
modern domestic comedy. May 1 at 8:30 p.m. and 
May 2 at 2:30 p.m.; “A Midsummer Night's 
Dream.” This special children’s production will be 
performed by 35 young people. May 23-24 and 30- 
31 at 2:30 p.m. and May 22 and 29 at 8 p.m. 950 
NW 9th St. and Lake Ida Park, Delray Beach. 272- 
1281. 


Florida Atlantic University Theater: “Six Characters 
in Search of an Author.’ Author Luigi Pirandello 
gives a hearing to characters who interrupt a re- 
hearsal with their claim that they are being mis- 
represented by the authors and the actors. May 8- 
16. Weekday performances at 8:30 p.m, Sunday 
performances at 2:30 p.m. Glades Road, Boca Ra- 
ton. 395-5100 ext. 2531. 


Florida International University Theater: ‘Sweet 
Charity.” A musical comedy based on Frederico Fel- 
lini’s film about a dance hall hostess. May 27-31 
and June 3-7 at 8 p.m. University Theater, in the 
V.H. 100 Building, 107th Avenue and Tamiami Trail, 
just off Florida’s Turnpike, Miami. 552-2895. 


Lake Worth Playhouse: “The Heiress.’ A drama writ- 
ten by Ruth and Augustus Goetz concerning a 
wealthy girl who is wooed by a man. May 8-16 at 
8:30 p.m. Matinees May 10 and 17 at 2:30 p.m. 
713 Lake Ave., Lake Worth. 586-6410. 


Little Palm Theater for Young People: ‘Huckleberry 
Finn.” May 2 and 9; “The Emperor’s New Clothes.” 
May 16 - June 20. Curtain at 9:30 a.m. Royal Palm 
Theater Center, 303 Golfview Drive, Boca Raton. 
832-2211, 943-3292. 


Miami Beach Theater of the Performing Arts: 
“They‘re Playing Our Song.” Lorna Luft stars in the 
National Touring company of Neil Simon's hit 
Broadway musical. Now through May 3 at 8 p.m.; 
“My Fair Lady.” Rex Harrison stars in this classic 
musical concerning the make over of a common girl 
into a lady. May 19 - June 14 at 8 p.m. Matinee 
days vary with performances starting at 2 p.m. 
1700 Washington Ave., Miami Beach. 673-8300. 


Oakland West Dinner Theater: “Last of the Class.” A 
hilarious comedy about two old college enemies 
who meet again after several decades to settle a 
mutual friend’s estate. Starring J. Robert Dietz and 
Bernie Friedkin. Now through May 31. Tuesday 
through Saturday, curtain 8:30 p.m. Wednesday 
and Saturday matinees, curtain 2 p.m. Closed Mon- 
days. 4850 W. Oakland Park Blvd., Lauderdale 
Lakes. 739-1800. 


Parker Playhouse: A production to be announced is 
being scheduled for the month of May. All evenings 


20 


at 8:30 p.m. Matinee days vary with performances 
starting at 2 p.m. 707 NE 8th St., Fort Lauderdale. 
764-1441. 


Rosarian Academy: “The Glass Menagerie.” Tennes- 
see Williams’ drama about a young boy trying to 
break away from his unfortunate surroundings but 
torn between freedom and family duty. May 15-18 
at 8 p.m. Matinee May 18 at 2 p.m. Rosarian 
Academy Theater, 807 N. Flagler Drive, West Palm 
Beach. 832-5137. 


Royal Palm Dinner Theater: “Plaza Suite.’ Neil Si- 
mon’s comedy hit starring Warren J. Brown. Now 
through June 7. Tuesday through Saturday, curtain 


Fort Lauderdale Strikers, 
Lockhart Stadium 


8 p.m., Wednesday and Saturday matinees, curtain 
1:45 p.m., and Sundays, curtain 6 p.m. 303 Golf- 
view Drive, Boca Raton. 832-0262, 426-2211. 


Royal Poinciana Playhouse: ‘Alice in Wonderland.” 
A classic fairy tale presented by the Poinciana Chil- 
dren’s Theater Workshop. May 10 at 2 p.m. 70 
Royal Poinciana Plaza, Palm Beach. 833-6388. 


SPECIAL EVENTS 


“Arts Day.’” Sponsored by the Palm Beach Council of 
the Arts. An exhibit of paintings, sculpture and 
drawings with cultural booths, a ballet demonstra- 
tion and folk dancing included in the festivities. May 
2, 10 a.m. to 5 p.m. On the lawn of the Henry 
Morrison Flagler Museum, 1 Whitehall Way, Palm 
Beach. 655-2833. 


Audubon Society of the Everglades Field Trip. Ob- 
servation of the flora and fauna of the Palm Beach 
Lake Trail. May 9 at 8 a.m. Meet at the Poinciana 
Chapel parking lot, 60 Cocoanut Row, Palm Beach. 
582-8375, 842-9931. 


Ballet Arts Foundation Spring Recital. A repertory 
program running two evenings. The program in- 
cludes ‘Elegy,’’ choreographed by Richard Monroe, 
ballet master of the Houston Ballet; “Promenade,” 
by Florida’s Marie Hale; and “Napoli,” an old Dan- 
ish ballet. May 22-23 at 8 p.m. Royal Poinciana 
Playhouse, 70 Royal Poinciana Plaza, Palm Beach. 
842-7631, 833-6338. 


Baron’s Antique Show. Antiques include fine furniture, 
porcelain, glassware, jewelry, books and artwork. 
May 1-3, noon until 10 p.m. Convention Hall South, 
1901 Convention Center Drive, Miami Beach. 673- 
ole 


“From All Walks of Life: Paintings of the Figure.” 
Exhibit features 64 paintings which examine the fig- 
ure in American academic painting from the early 
19th century to the present. May 16 - June 28. 
Tuesday through Friday, 10 a.m. to 5 p.m., Satur- 
days and Sundays, 1 p.m. to 5 p.m. Norton Gallery 
of Art, 1451 S. Olive Ave., West Palm Beach. 832- 
5194. 


“Clarence Gutterage’s Photography.” This exhibit 
demonstrates the four-color dye-transfer technique 


used by “National Geographic’ for their high- 
quality photography. Emphasis is on photos of 
Florida’s landscape and wilderness . May 15 - June 
30. Tuesday through Saturday, 10 a.m. to 5 p.m., 
and Fridays, 6:30 p.m. to 10 p.m. Science Museum 
and Planetarium, 4801 Dreher Trail'N., Dreher Park, 
West Palm Beach. 832-1988. 


Holiday on Ice. The most beautiful ice show in the 
world comes to West Palm Beach. May 6-10 with 
show times to be announced. West Palm Beach Au- 
ditorium, 1610 Palm Beach Lakes Blvd., West Palm 
Beach. 683-6012. 


“Hot Glass Exhibition.” Features the works of three 
Fine Arts Glass Blowers from Virginia. May 12 - 
June 5, 10 a.m. to 4 p.m. weekdays, and 1 p.m. to — 
4 p.m. Saturdays and Sundays. Boca Raton Center 
of the Arts, 801 W. Palmetto Park Road, Boca Ra- 
ton. 392-2500. 


“The Luck of the Japanese: Fortune Granting Em- 
blems of Well-Being, Prosperity and Happi- 
ness.’ An exhibit of Japanese good-luck pieces in- / 
cluding kites, dolls and ornaments. Now through — 
May 31, 10 a.m. to 5 p.m. Closed Mondays. Mori- — 
kami Museum, 4000 Morikami Park Road, Delray 
Beach. 499-0631. 


Nature High Trip. A wilderness trek to the Peace River. 
May's topic is “Fossils and Flowers.” May 9-10, with 
preparation night, May 5, 7 p.m. to 10 p.m.; Canoe 
Camping on the Peace River. A weekend wilderness 
workshop designed primarily for the newcomer. 
May 23-24, with preparation nights, May 12 and 
19, 7 p.m. to 10 p.m. Pine Jog Environmental Ser- 
vices Center, 6301 Summit Blvd., West Palm Beach. 
686-6600. 


Wild Plants Food Feast. Pine Jog’s first gourmet ex- 
travaganza. Wild plants will be prepared in a 
variety of delicious ways. Live specimens of the 
plants used will be on display and the recipes will 
be compiled into a cookbook. May 16 from 2 p.m. 
to 4 p.m. Pine Jog Environmental Services Center, 
6301 Summit Blvd., West Palm Beach. 686-6600. 


MUSIC 


“A Night at the Opera.” The Miami Beach Symphony 
Orchestra with Metropolitan Opera star, Russel 
Christopher, and others. May 3 at 8 p.m. Miami 
Beach Theater of the Performing Arts, 1700 Wash- 
ington Ave., Miami Beach. 532-4421. 


Boca Raton “Pops” Series. Under the direction of 
Mark Azzolina, the “Pops’’ offers a wide variety of 
musical styles. Peter and Veronica Fuchs, pianist and 
soprano, are the guest artists on May 12 at 8 p.m. 
Mixed choruses from Boca Raton, Deerfield and Del- 
ray join for a Memorial Day Concert, May 26 at 8 
p.m. Bibletown Auditorium, 131 E. Palmetto Park 
Road, Boca Raton. 395-1101. 


Judith Burganger, pianist, in concert. May 21 at 8:30 
p-m. Florida Atlantic University, Glades Road, Boca 
Raton. 395-5100 ext. 2531. 


Fats Domino, in concert. May 16 at 8 p.m. War 
Memorial Auditorium, 1430 N. Federal Hwy., Fort 
Lauderdale. 761-2830. 


Florida Atlantic University Jazz Band Concert. Sev- 
eral phases of jazz will be presented. May 17-18 at 
8:30 p.m. University Theater, Glades Road, Boca 
Raton. 395-5100 ext. 2531. 


Florida Atlantic University Symphony Concert. Fea- 
turing Kosmos Galileas, violinist, as guest artist and 
soloist. May 28-29 at 8:30 p.m. University Theater, 
Glades Road, Boca Raton. 395-5100 ext. 2531. 

Florida Cantoris. Serious singers in concert featuring 
classical music with an emphasis on sacred music. 
May 3 at 3 p.m. Henry Morrison Flagler Museum, 1 
Whitehall Way, Palm Beach. 655-2833. 

Florida Philharmonic Concert. Rainer Meidel, conduc- 
tor, with Maureen Forrester, contralto, as guest art- 
ist. May 13 at 8:15 p.m. West Palm Beach Auditori- 
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AN EXCLUSIVE AT ISABEL’S ET CETERA 


THE CONCH SUN” 


COMMISSIONED FOR WALDO FRANK PEREZ DE LEON AND 
FEATURED IN THE METROPOLITAN MUSEUM OF ART CATALOG 


The sun as a symbol has been used by various ages 
of men since they began thinking in design, span- 
ning all continents and civilizations. 


The “Conch Sun” was commissioned especially 
for Waldo Perez, ASID, who, as a native Conch 
of Key West wanted a very special logo design for 
his shop in Cocoanut Grove, Florida. The design 
was done by Key West Handprints and repre- 
sents a smiling, happy sun set into a framework of 
Spanish wrought iron upon which are hung the 


234 South County Road, Palm Beach, Florida 
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symbols of the Florida Keys: the conch shell, the 
Avocado, the Hibiscus flower, the rock rose, sea 
Grape leaves and even little fish. 


The original design was sent to the famous French 
Limoges plant ‘Cerelene” and transferred as a 
centerpiece on one of their 10” plates in a limited 
edition. 


The result is one of the first ““new suns” in many 
years combining old with the living new in a 
handsome effect. 


Phone: 655-5394 


Abaco. A lush, tropical paradise 
where you'll enjoy some of the best 
sailing, fishing and scuba diving in 
the world. 

Where you'll find a sleepy 17th 
century fishing village. And stroll for 


miles along soft, white sand beaches. 


Abaco. So different. So near. An 
exotic island to call your very own. 


collection for summer — 


shown is her tri-color cotton _ 


_ gauze “Double Bubble 
sue goas 


‘Ganlen ‘Sauce Shocber 
Palm Beach Gardens 


Village Rice 
‘Vero Beach 


Harbor Springs 
Michigan 


For reservations, see your Travel Agent. 
Or call toll free 800-327-0787. In Florida 
800-432-5594, In Dade County 443-3821. 


I'd like a free brochure on the exotic Out Islands. 
Bahamas, PO. Box 523850, Miami, FL 33152. 


Name _ 
Address 
City 
State/Zip 


L5X3 


Abaco. Just one of the.reasons why It’s Better In The Bahamas. 


um, 1610 Palm Beach Lakes Blvd., West 
Beach. 683-6012. 

Florida Philharmonic ‘Encore’ Concert Series. 
final concert of the season features Carol Webb 
soprano, and Maureen Forrester, contralto. May | 
at 8:30 p.m. Dade County Auditorium, 2901 \ 
Flagler St., Miami. 358-3500. 1 


Barry Manilow, in concert. May 13-15 and 17 o 
p.m. and May 16 at 7 p.m. and 10:30 p.m. Sunris 
Musical Theater, 5555 NW 95th Ave., Sunrise. 74 
7300, 741-8600. 


“Music for a Sunday Afternoon.” A musicale pr 
sented by the music department of Palm Beac 
Atlantic College at the Norton Gallery of Art The 
ater. May 3 at 3 p.m. 1451 S. Olive Ave., We: 
Palm Beach. 833- 8592, 832-5194. 


Palm Beach County Spring Festival. Children anc 
parents from Palm Beach County schools oir 
together for this annual concert. May 22 at 8 p.m 
West Palm Beach Auditorium, 1610 Palm Bec 
Lakes Blvd., West Palm Beach. 683-6012. 

Pure Prairie League, country-rock group, in concert 
May 14 at 8 p.m. West Palm Beach Auditoriu 
1610 Palm Beach Lakes Blvd., West Palm Beach. 
683-6012. 


“Second Tuesday: An Evening with Music.” Music 
by Three, the string trio, in concert. May 11-12 at & 
p.m. Norton Gallery of Art Theater, 1451 S. Of e 
Ave., West Palm Beach. 832-5194. , 


Frank Sinatra, in concert. Now through May 3 at & 
p-m. Sunrise Musical Theater, 5555 NW 95th Ave., 
Sunrise. 741-7300, 741-8600. 


Ettore Stratta, conductor and composer, in concert 
with the Florida Chamber Orchestra. Stratta is the 
winner of three gold records, including “Switched 
on Bach.” May 17 at 4 p.m. War Memorial Audi- 
torium, 1430 N. Federal Hwy., Fort Lauderdale. 
761-2830. / 


Thomas R. Thomas. Organ music in the Louis XIV 
Music Room. May 3 and 17 at 3 p.m. Henry Morri- 
son Flagler Museum, 1 Whitehall Way, Palm Beach. 
655-2833. 


LECTURES 


“Art of Nature Photography Il.’’ John Agnew, instruc- 
tor. Delves further into the theories of composition 
and aesthetics in nature photography. Now through 
May 28 on Thursdays at 7:30 p.m. Pine Jog Envi- 
ronmental Services Center, 6301 Summit Blvd., West 
Palm Beach. 686-6600. 


“Flowering Vines and Hanging Basket Plants.” A 
seminar sponsored by the Palm Beach County 
Cooperative Extension Service. May 7 at 7:30 p.m. 
Mounts Agricultural Center, 531 N. Military Trail, 
West Palm Beach. 683-1777. 


‘Native Plants of South Florida.”’ Sally Black, instruc- 
tor. Designed for those who are already somewhat 
familiar with the major habitats of South Florida 
and want to learn more about our native plants. 
May 6 at 7:30 p.m., May 2 and 9 at 9:30 a.m. 
Pine Jog Environmental Services Center, 6301 Sum- 
mit Blvd., West Palm Beach. 686-6600. 


FILMS 


“American Graffitti.”” An entertaining film about 
teenage life in the ‘50s. May 2 at 2 p.m. Lecture 
Room, West Palm Beach Public Library, 100 Clema- 
tis St. at Flagler Park, West Palm Beach. 659-8010. 


Double Feature at the Lake Worth Public Library. 
“William Hearst’s San Simeon,” and “Jefferson’s 
Monticello.” Both films provide a tour of these two 
famous mansions. May 26 at 10:30 a.m. and 7 p.m. 
Lake Worth Public Library, 15 N. M St., Lake 
Worth. 585-9882. 


Friday Night At the Movies. Florida Atlantic Universi- 
ty continues its movie series with films to be an- 
nounced. Single features start at 8:30 p.m., double 
features at 7:30 p.m. Gold Coast Room, Glades 
Road, Boca Raton. 395-5100 ext. 2531. 


“Ipigenia.’’ (1977). Euripides comes to life in a com- 
pelling story of a man who chooses power over the 
life of his daughter and of a girl caught in the 
forces of war and political intrigue. May 5 at 7:30 
p.m. Palm Beach County Public Library, 3650 Sum- 
mit Blvd., West Palm Beach. 686-0895. 


“It Couldn't Be Done.” Great men of vision have 
accomplished impossible dreams such as Mount 
Rushmore, the Erie Canal and other creative feats. 
May 12 at 3 p.m. West Palm Beach Public Library, 
100 Clematis St. Flagler Park, West Palm Beach. 
659-8010. 

“The Last Vikings.” Concerns the culture and lifestyle 
of these fearless sailors. May 12 at 10:30 a.m. and 
7 p.m. Lake Worth Public Library, 15 N. M St., Lake 
Worth. 585-9882. 
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“Tenno: The Emperor of Japan.’’ Concerns the life- 
style and responsibilities of the present Emperor of 
Japan, including a study of ceremonial activities. 
May 2-3, continuous showings from 11 a.m. to 5 
p.m. Morikami Museum, 4000 Morikami Park Road, 
Delray Beach. 499-0631. 


Wednesday Film Series. A series of informational 
films of cultural interest incuding “National Geo- 
graphic” films. Wednesdays at 1:30 p.m., 3 p.m. 
and 7 p.m. throughout May. Palm Beach County 
Public Library, 3650 Summit Blvd., West Palm 
Beach. 686-0895. 


“The World of Carl Sandburg.” Selections from his 
poetry with musical accompaniment. May 5 at 3 
p.m. West Palm Beach Public Library, 100 Clematis 
St. at Flagler Park, West Palm Beach. 659-8010. 


SPORTS 


Fort Lauderdale Strikers Professional Soccer Team. 
Home game schedule for the month of May: Strikers 
vs. Jacksonville Teamen, May 1 at 8 p.m.; Strikers 
vs. Montreal, May 9 at 8 p.m.; Strikers vs. Tampa, 
May 20 at 8 p.m.; Strikers vs. Toronto, May 30 at 8 
p.m. All at the Lockhart Stadium, Commercial 
Boulevard, west of I-95, Fort Lauderdale. 491-5140. 


Fort Pierce Jai Alai Fronton. May 29 - Sept. 7. Post 
time 7 p.m., Monday, Wednesday, Friday and Sat- 
urday evenings, and Wednesday and Saturday ma- 
tinees at 1 p.m. Kings Highway off Florida’s 
Turnpike exit 56, Fort Pierce. 464-7500. 


4-H Horse Show. Hunters, jumpers and general show- 
manship. May 16-17 starting at 8:30 a.m., continu- 
ing all day. South Florida Fairgrounds, Horse Com- 
plex, 9067 Southern Blvd., West Palm Beach. 793- 
0338. 


Charlton Heston’s Pro-Celebrity Charity Tennis 
Classic. Benefits The American Red Cross and The 
American Film Institute. Wayne Rogers, Lee Majors, 
Farrah Fawcett, Lloyd Bridges and many others will 
be participating. May 8-10, all day. Palm Beach 
Polo and Country Club, 13198 Forest Hill Blvd., at 
Wellington, West Palm Beach. 793-1113. 


Hunters and Jumpers Show. First of a series of eight 
shows. Competition for points leading to the Janu- 


The only 


ary Awards show. Open entry, May 2-3 starting at 
8:30 a.m., continuing all day. South Florida Fair- 
grounds, Horse Complex, 9067 Southern Blvd., West 
Palm Beach. 793-0338. 

Law Day Run. A 6.2-mile run sponsored by “The Post’’ 
and “The Evening Times.” May 3 at 8 a.m. John 
Prince Park, across from Palm Beach Junior College 
on 6th Avenue South, Lake Worth. 845-0202. 

Palm Beach Jai Alai Fronton. Post time 7:30 p.m., 
Monday through Saturday. Matinees Monday, 
Wednesday and Saturday at noon. 1415 W. 45th 
St., West Palm Beach. 844-2444. 

Pompano Park Harness Raceway. Quarterhorse rac- 
ing May 20 - Aug. 1. Post time 7:30 p.m., Wednes- 


“From All Walks of Life,” 
Norton Gallery Exhibit 


day through Saturday. Racetrack Road, Pompano 
Beach. 972-2000. 


Sailing Seamanship. A 13-lesson course offered by 
the U.S. Coast Guard Auxiliary. Starts May 21 on 
Tuesday and Thursday evenings from 7:30 p.m. to 
9:30 p.m. Flotilla Club, Flotilla Building, 4850 N. 
Dixie Hwy., West Palm Beach. 585-2265, 832-4206. 


West Palm Beach Expos. Minor league baseball 
schedule for May: Expos vs. Miami, May 3 and 18; 
Expos vs. Vero Beach, May 7-9; Expos vs. Fort Lau- 
derdale, May 10, 12 and 17; Expos vs. Daytona, 
May 22-23; and Expos vs. Winter Haven, May 24- 
26. All games at 7:30 p.m. Municipal Stadium, 
Hank Aaron Drive, West Palm Beach. 586-5101. 


address 


that gives you a reason 
to look down on Palm Beach! 


The island of Palm Beach has been described as the kind of place nature 


but the majestic vista, no. 
Until The Plaza. 


elegance and the ever changing ocean. 


of luxurious living. 


Drama. 


down on Palm Beach. 


would have created if she had enough money. It has long been a magnet for 
people of position and accomplishment, a preview of paradise. It also has less 
than a dozen major buildable lots and the toughest zoning laws in the world. 

So for someone accustomed to the sophisticated life of a big city, the 
one thing Palm Beach has never been able to provide is drama. Beauty yes, 


The Plaza’s twin towers will rise 32 stories above the Intracoastal Water- 
way, the channel that separates the island of Palm Beach from the mainland. 
Residences start at the sixth floor, and every one has a view of Palm Beach 


But it is not merely its majestic height that sets the Plaza apart. 

The Plaza’s location is unique. It is literally within walking distance of 
world famous Worth Avenue, and its glittering international shops. It is close to 
every amenity and activity that has made this area a playground for the world. 

In every facet of its design, it provides a new definition for the concept 


Now, this fabled resort area has the one thing it has lacked. 


The Plaza. The only address in Florida that gives you a reason to look 


WATE RE ROWE RES ED bIYGES=OiFs Dilisebp Gelaeuny 
ih tie rAUMESeACHES 


525 South Flagler Drive, West Palm Beach, Florida 33401 


ATTRACTIONS 


Elliot Museum, Hutchinson Island, Stuart. Opened ir 
1961, the museum houses a collection of antiqu 
vehicles once owned by the Elliots. One wing fea- 
tures a dozen Americana shops, including a ge 
store. Hours are 1 p.m. to 5 p.m. daily. Loce 
east of Stuart and south of Jensen Beach. 225-1 


Henry Morrison Flagler Museum. Open Tuesdo 
through Saturday, 10 a.m. to 5 p.m., do 
noon to 5 p.m. 1 Whitehall Way, Palm Beach. 6 
2833. 


House of Refuge, Hutchinson Island, Stuart. Once au: 
thorized as a U.S. life-saving station and then as a 
Coast Guard post until 1945, the museum now di 
plays maritime artifacts, live turtle hatchlings and 
the House of Refuge authentically furnished as it 
looked in 1875. Hours are 1 p.m. to 5 p.m. Closed 
Mondays. 255-1875. 


Jonathan Dickinson State Park. Guided nature 
cruises leave from the park marina daily except 
Monday at 1 p.m. Picnic and camping facilities 
available. Off U.S. 1, north of Tequesta. 546-2771. 


Lion Country Safari. Hundreds of lions and other wild 
animals roam the area designed to resemble their 
natural habitat. Opens 9:30 a.m. every day. Just 
west of Florida’s Turnpike exits 36 and 40, on State 
Road 80. 793-1084. 


Morikami Park. Japanese museum and gardens. Open 
Tuesday through Sunday, 10 a.m. to 5 p.m. 4000 
Morikami Park Road, Delray Beach. 499-0631. 


Norton Gallery of Art. Museum hours are Tuesday 
through Friday, 10 a.m. to 5 p.m. Saturdays and 
Sundays, 1 p.m. to 5 p.m. 1451 S. Olive Ave., West 
Palm Beach. 832-5194. 


Science Museum and Planetarium. Museum is open 
Tuesday through Saturday, 10 a.m. to 5 p.m., and © 
Fridays, 6:30 p.m. to 10 p.m. 4801 Dreher Trail N., ‘ 
Dreher Park, West Palm Beach. 832-1988. 


Society of the Four Arts. Musuem hours are Monday 
through Saturday, 10 a.m. to 5 p.m., and Sundays, — 
2 p.m. to 5 p.m. Library and gardens open Monday 
through Saturday, 10 a.m. to 5 p.m. Four Arts Pla- 
za, Palm Beach. 655-7226, 655-2766. oO 
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Mopsy SUEME 


P@RIS 


INTERNATIONAL 


The Esplanade e150 Worth Avenue ePalm Beach, Florida 33480 
Telephone: Ladies Shop - (305)655-5382 - Mens Shop - (305)655-5384 


i) 
On 


ALDEN WHITMAN 


FIRST EDITIONS 


Wau, this is that well-known 
“merry month,” gladsome, I suspect, 
because the tonic of spring is most 
bracing during May. And gladsome, 
too, on account of the vernal rush of 
fine books that sprout at this time of 
year. One of the best of these is Julia 
Markus’ new novel American Rose 
(Houghton Mifflin, $11.95), a book that 
deals sensitively with the most difficult 
of human problems — how to form a 
life. In shaping the exciting yet poi- 
gnant story of Ruth Addis, Julia Markus 
shows how a modern American woman 
skillfully comes to terms with both her 
family heritage and the demands of 
life as she evolves into an autonomous 
individual. Markus’ theme — how a 
woman becomes her independent self 
— is, of course, not new, but her novel 
handles this delicate and universal 
problem with real flair and in a narra- 
tive that is compelling reading. 


GS itond on my prize list for the 
month is a book of letters that cumula- 
tively forms a masterly self-portrait of 
one of the great American writers of 
the century. It is Ernest Hemingway: 
Selected Letters, 1917-1961, edited by 
Carlos Baker, his biographer (Scrib- 
ner’s, $27.50). 

Entertaining and remarkable, the 
letters reveal Hemingway as a surpris- 
ingly fragile person — often lonesome, 
insensitive to others and possessing a 
big carapace of bravado — yet dedicat- 
ed to the craft of writing. Spontaneous, 
spiced with juicy gossip, the letters are 
perhaps the best possible introduction 
to Hemingway, the man, for they show 
Papa plain and not through the haze of 
legend. Although 600 letters may seem 
like a chore to go through, I think you 
will find the effort extremely reward- 
ing. 


Axe you curious about comets, those 
wanderers of our solar system? Well, 
whatever questions you may have had 
about them or about Haley’s Comet, 
which is due to reappear in 1985, are 
authoritatively answered in Nigel Cald- 
er’s The Comet Is Coming! The Fever- 


26 


ish Legacy of Mr. Halley (Viking, 
$12.95). Just the book for astronomy 
buffs, Calder’s book provides us with 
the history, legends and science of 
comets. These, it turns out, are quite 
special objects and just as fascinating 
for what we do know about them as for 
what we do not. 


Law Auchincloss can always be 
depended upon to produce a novel of 
elegance and interest, so I know that 


Julia Markus’ novel, American Rose, deals with 
a difficult human problem — how to form alife. 


you'll want to line up for his The Cat 
and the King (Houghton Mifflin, 
$10.95), a gem of a short book about 
the glistening Court of Louis XIV, 
France’s Sun King. The novel’s cat is 
Louis de Rouvroy, better known as the 
Duc de Saint-Simon, the memoirist of 
Louis’ reign. Versailles may, at first 
thought, appear to be strange territory 
for Auchincloss, but a clever novelist of 
manners is at home wherever he 
dreams up a fetching story. The Cat 
and the King is a tantalizing period 
piece. 


1131) WIE 


z 


Ana while we are on the subject : 
spirited novels, let me tell you abou 
B.H. Friedman’s The Polygami 
(Atlantic-Little, Brown, $11.95), an e: 
ceptionally witty romp about a retire 
professor of Islamic studies and thre 
women, one of them a ghost. As yo 
might imagine, the novel pretends t 
be serious but its hilarious sexual adver 
tures dispel any mood of gloom tha 
might gather over the doings of th 
book’s characters. I recommend thi 
for an evening of diversion. 


Wita some writers you can te 
right away that they have class and are 
going to make it. One is a new writer, 
Steven Crist, whose Offtrack (Double- 
day, $9.95) is a collection of 11 loosely 
related short stories. As the title sug- 
gests, the yarns deal with horse racing 
in one or another of its aspects, and 
they are very good indeed. Crist, who 
is only 24 years old, not only knows 
the lingo of the track, but he also pos- 
sesses a keen sense of irony and an 
acute insight into human relations. The 
story I like best is The Last of the 
Holdouts, a bittersweet, John O’Hara- 
like passage of arms between a young 
man and a young woman in which the 
young man declines to be seduced. 
Crist’s writing here, and elsewhere in 
the book, is mature and controlled; he 
is someone to watch. Meanwhile, he’s a 
winner by a length in his first outing. 


Ate first thing to understand about 
the American dollar is that it is hardly 
worth the paper it’s printed on. That 
is, alas, the rather gloomy conclusion of 
Adam Smith in Paper Money (Summit 
Books, $13.95), a racy and readable in- 
quiry into the monetary quagmire of the 
1980s. Irreverent and crystal clear, 
Smith explains how the United States 
became trapped into the lamentable 
business of printing money at will. 
Things are so bad, he says, that “all 
money is a matter of belief.” His con- 
clusion is not very solacing. “It’s not 
over yet,” he warns, the “it” being the 
economic earthquake that shakes us all. 
Smith is must reading. 
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IMPORTER AND SOLE DISTRIBUTOR FOR THE a 
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I it’s true that money is merely a 
state of mind, a sometime thing, you 
will cheerfully lay out $29.95 for John 
Russell’s The Meanings of Modern Art 
(Harper & Row), one of the most ur- 
banely literate works on modern art 
which has been my good fortune to see. 
Russell, as you know, is the eagerly read 
art critic of The New Times; and his 
book explains in his uncommonly per- 
ceptive fashion the story of modern art 
from its French origins 100 years ago 
to today. With illustrations in color and 
black and white, Russell, one of the 
masters of deft prose, describes and 
makes sense of the various art 
“schools,” from Impressionism to 
Minimalism. His short yet comprehen- 
sive tour has freshness to leaven its in- 
struction. 


F ortified by John Russell, you are 
ready for Robert Hughes’ The Shock of 
the New (Knopf, $29.95), a fine anec- 
dotal account of the major artists of 
this century. The outgrowth of a televi- 
sion series, Hughes’ copiously illustrated 
book comes to the conclusion that mod- 
ernism has about run its mile. He is 
very good at identifying the runners 
and classifying them; and the two 


books together — Russell and Hughes — 
should equip you for several knowledge- 
able afternoons at the museum or auc- 
tion gallery. 


I, one of those accidents of pub- 
lishing, one house — Little, Brown — is 
responsible for three of the month’s top 
biographies. In alphabetical order they 
are: John Grigg’s Nancy Astor: A Lady 
Unashamed ($15); Andrew Sinclair’s 
Corsair: The Life of J. Pierpont Mor- 


ct reveals Hemingway 


as a fragile person... 


gan ($13.95); and Enrique Hank Lo- 
pez’s Katherine Anne Porter: Refugee 
From Indian Creek ($14.95). 

The Nancy Astor book, I regret to 
say, is on the light side since her biog- 
rapher lays his stress on her wealth 
and on her election to Parliament in 
1919. From this portrait, she seems all 
surface and little inside. By compar- 
ison, the Morgan memoir is strikingly 
meaty and informative of the man and 
his professional concerns. Morgan 


WE WELCOME YOUR INQUIRIES... 


BANK OF PALM BEACH 
AND TRUST COMPANY 


When You Need More Than Just A Bank. 


Oakbrook Square 
Palm Beach Gardens 


Main Office 
40 Cocoanut Row 
Palm Beach 


TELEPHONE (305) 659-3020 


MEMBER FDIC 


loved power and wielded it wi 
becoming aplomb. A professional bi 
rapher, Sinclair brings his man ali 
with verve. More intimate is the Por 
book, a tell-all account of the write: 
love-filled life in Greenwich Vill: 

and elsewhere. Much good gossip hee e. 


Bat there’s even better histor ic 
gossip in Gore Vidal’s fictional tour 
force — Creation (Random Hous St 
$15.95). An epic historical novel abot 
Persia and Athens in the days of Darit 
the Great and Pericles, the book testi 
fies to Vidal’s enviable knowledge c 
history and his wizardry in spinning 
taut tale that features not only Buddh 
but also Confucius; and a gaggle of mor 
worldly princes as well. I never know 
how seriously to take Vidal, so I jus 
relax and permit him to amuse me 
And that is just how you should read his 
novel, which will be right up there or 
the best-seller list and the talk of all 
your friends for miles around. 

Isn’t that enough for May? From 
American Rose to Creation, it’s star- 
studded. 


Southampton resident Alden Whitman 
is the author of Come to Judgment. 


Southdale Shopping Center 
West Palm Beach 
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own a vacation villa in Vero Beach Florida 
for the rest of your life! 


Interval ownership at the Driftwood 
Inn Resort makes it possible. 

Start making plans for luxury vacations 
this year and every year for the rest of 
your life... without having to worry 
about the ever increasing expenses of 
lodging. 

The Driftwood Inn Resort offers a 
place of your own, on the beach, for the 
time you choose each year and for one, 


$20 IN GAS 


Visit the Driftwood. Take a tour of our Vacation 
Villas. 

Discover how to eliminate vacation-inflation and 
holiday hassles. Present this coupon and we'll give you 
$20 in gasoline just for looking. No purchase necessary. 


Hours: 9-5, 7 days. Only one promotional gift per vehicle. If married, 
must be accompanied by spouse. SENIOR CITIZENS - Call collect 
about our special ‘Seniors’ program. 


single price, as low as $3,600. 

Should you decide not to visit the 
Driftwood one year, we'll help you 
arrange an alternate vacation exchange 
with another time-sharing owner in, say, 
Hawaii, Colorado, Mexico or any one of 
hundreds of other exotic resort areas. 

You can beat vacation-inflation. Let 
us show you how. 
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3150 Ocean Drive Vero Beach, Florida 32960 = 05)231-1414 
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Elegance need not be stated, it should be understood. 
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Knowing Palm Beach 


is our Business 


For Quality Residential 
and 
Investment Properties 
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139 North County Road, 
Palm Beach, FL 33480 
Tel. 305-655-1460 


Registered Real Estate Brokers 


BOB ROBSON 


GROWING MY WAY 


Seen nS 


PRINCIPLES OF PRUNING 


Pcie who prune plants are of 
three sorts. Some are bushwhackers, 
approaching the quivering shrub or tree 
with a wicked eye and any weapon of 
convenience — ax, saw or shears. 

Another kind is downright fright- 
ened, moving in on an overgrown giant 
with timidity and trepidation. After a 
bit of fainthearted snipping, the poor 
plant looks like a beaver’s burrow. 

And then there are the artisans. 
They study the plant’s skeletal parts 
and plan each cut like a surgeon to as- 
sure that in regrowth the plant will re- 
gain its natural form and beauty. 

The first principle for pruning is to 
understand its purpose, which is to im- 
prove the appearance and/or health of 
plants. You do this by selectively re- 
moving plant parts growing out of 
bounds and retraining them to a state 
that is compatible to controlled growth 
within the overall landscape design. 

In south Florida, where plants 
grow all year (slowly during cooler 
months; rampantly in warmer ones), 
pruning should be programmed. Sys- 
tematic pruning maintains the shape 
and beauty of plants, discourages dead 
and diseased wood and reduces the un- 
sightly appearance of plants heavily 
pruned after months of neglect. 

Infrequent pruning, which allows 
plants to overgrow wildly, results in 
more work and requires a greater ex- 
pertise to bring growth in bounds. 
Plants left to grow tall become leggy 
and thin. A single, severe pruning, re- 
ducing the plant to a few main stems 
and to ground level in trying to regain 


fullness, often produces irreparable 
damage. 

There are other reasons for prun- 
ing: 


e@ Removal of diseased or insect- 
ridden wood not only rejuvenates the 
plant, but prevents possible spread of 
infection to other nearby plants. 

e@ Regular removal of old stems and 
branches encourages growth of new 
wood that is more productive of lush, 
green foliage and consequent fullness. 

@ Specimen plants of unusual shape 
and design, such as espaliers or to- 


piaries, can only be acquired through ju- | 
dicious shearing. | 

Pruning is also done to increase | 
flowering, but knowledge is needed if | 
the practice is productive. Plants that |} 
produce flowers on new growth — hibis- | 
cus, roses, oleander, bougainvillea, alla- | 
manda and others — should be pruned 
in the early spring before the flush of 
new growth. However, flowering plants 
that set their buds on old wood should — 
be pruned after flowering. Deciduous — 


plants or trees — poinciana, jakaran- 
da, crepe myrtle and others — are best 
when pruned during winter dormancy. 

Evergreens respond favorably to 
pruning any time of year, but winter 
pruning, other than to remove dead or 
diseased wood or suckers, should be 
avoided. 

There are two ways to prune. 
Heading back involves the selective cut- 
ting or pinching-off with fingers of ter- 
minal tips of shoots and branches back 
to a bud or node where a leaf joins the 
stem. This increases the plant’s density 
by encouraging growth of more shoots 
and leaves. 

The second procedure is more 
drastic, requiring the complete removal 
of branches back to the lateral 
branches, the main trunk or to the 
ground. This is usually done as the first 
major pruning in spring to restructure 
the plant and promote new growth. 

Following are the steps to normal 
plant pruning: Remove all dead, dis- 
eased or broken branches; remove 
branches that cross each other and 
those that are growing out of place; cut 
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~ Wales is country worth defending. That's why G 


Kidwelly Castle, dating back to 
1106, is just one of the many strong- 
holds built by Norman conquerors as 
a defense against Welsh uprisings. 
These massive fortresses, with their 
circular turrets, and drawbridges that 
swing down over moats, are fairy-tale 
castles come true. 

With their violent histories, these 
castles are found now in peaceful 
settings throughout Wales—on hilltops 
overlooking flowering fields and 
country cottages, often with beaches 
of rugged beauty close by. Today, 
Kidwelly Castle's gate remains open. 
Invaders are always welcome. 

Pan Am’s Great Britain 
“Wheel Deal” 

If you want to explore mighty 
castles and tiny villages, Pan Am has 
carefree, inexpensive ways to do it. 
Their “Wheel Deal’ gives you a sub- 
compact Kemwel car, with unlimited 
mileage in Britain, and accommoda- 
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tions at a basic guesthouse in 
Scotland for 6 nights. And the whole 
week is just $109 per person (plus 
airfare) for two people traveling 
together. (Gas, oil and insurance extra.) 
Or, for just $24 more a night per person, 
double occupancy, you may choose 
Pan Am’s “ Hotelpak Budget” vacation. It 
provides accommodations for your first 
night, and vouchers for the remaining 
nights, so you can make your own 
reservations as you travel at any of over 
180 smaller independent hotels through- 
out Britain. There is no minimum or 
maximum number of nights—use as 
many vouchers as you wish—and any 
remaining vouchers will be refunded. 
The price includes a full English 
breakfast each morning. 

To learn more about Britain, and 
for complete details and conditions 
on Pan Am’s flexible, economical ways 
to see it, just send the coupon at right 
for the free brochures, “Pan Am’s 


we have SO many CASTES? iiromecen Picton Jones, Kidwelly, Wales 


Wheel Deal” and “Great Britain, Great 
Welcome.” Then see your travel agent. 


Come to life in Britain! 


| British Tourist Authority, Box 3943 
| Grand Central Station, New York, N.Y. 10017 


Please send me your free brochures, 
“Pan Am’s Wheel Deal” and “Great 
Britain, Great Welcome.” 


Name 

(please print clearly) 
Address 
City. State Zip 
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THE LANDFALL 


A place, a concept, a vision. 
A new standard, soon to be...Be a part of it 
The Landfall, Jupiter Island, 
Palm Beach County. 


An oceanfront development of 28 suites featuring 
four identical corner units with 2676 sq. ft. of living area 
plus 650 sq. ft. of balconies offering views of both 
the Intracoastal Waterway and the Atlantic Ocean. 
Prices from $340,000 
Designed by Schwab and Twitty. 


PRESENTATION CENTER: The Landfall Associates, 
Suite 409, First National Bank Building, 
1001 US Highway 1, Jupiter. 


Mon.-Fri. 9-6 


back excessively long growth to a bud 
or lateral branch that is four to si 
inches below average length. 

Rejuvenate long-neglected plant, 
that have become too large and which 
are best brought back to size by succes- 
sive pruning over a three-year period 
First, remove one-third of the old 
stems and branches the first year. In 
the second year, remove one-half of the 
remaining old growth and prune back 
new growth from previous pruning. 
the third year, remove the remaining 
old wood and head back the long new 
shoots. 

Pruning tools are as important as 
the knowledge and restraint in the 
physical accomplishment. 

Hand pruners are used to cut 
branches up to one-fourth inch in diam- 
eters : 

Lopping shears are good for 
branches and limbs up to 1/2 inches in 
diameter. 

Hedge shears should be used for 
hedges only. If used for general pruning, | 
the blades will spring and render the 
shears useless. They are designed for 
shearing light twigs and stems. 

Pruning saws may be slightly 
curved or straight. Use them to remove ~ 
branches too large for pruners. 

Pole saws with or without pruners 
are used to prune high branches. 


Gardening Tips For May 

Lawns: Plant new sod. Dig out and re- 
place insect-damaged or weed-infest- 
ed areas with sod. Inspect Saint Au- 
gustine grass weekly for chinch bugs. 

Pruning: Major pruning is needed. Cut 
back flowering plants that have 
bloomed out. 

Propagation: Make new plants by air 
layering. Root cuttings of all kinds. 
Planting: Plant new shrubs and trees or 
transplant old ones. Prune the roots 
of large plants four weeks before 
moving to new location. Fill holes 

with rich soil. Water frequently. 

Fertilizer: Feed lawns, trees and shrubs 
if not done in April. 

Insects: Caterpillars begin activity. 
Use sevin dust or spray, or pick off. 
Use malathion to control scale in- 
sects. Follow directions. 

Watering: Average rainfall is around six 
inches. Keep lawns, shrubs and trees 
well watered. Citrus should not be 
watered more than once a week, 
even during a hot summer. O 


Bob Robson is a member of the Gar- 
den Writers Association of America 
and a garden columnist for The Post in 
West Palm Beach. 
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RICHARD PLUMER INTERIOR DESIGN 


SOUTH MIAMI MIAMI VERO BEACH 
5838 S.W. 73rd Street 155 Northeast 40th St. 2945 Cardinal Drive 
(305) 665-5733 (305) 573-5533 (305) 231-4166 


Call or write for a complimentary color brochure. 
In the Delray area, call 272-5072 
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Below: Bob Eigelberger, 
restorer and renovator of 
the Warden House in Palm 
Beach, is a Mizner 
enthusiast. The living 
room of his Warden House 
condominium is decorated 
in the same fashion as 
Mizner used 60 years ago. 
Below right: Jim Bailey, 

of Reich Metal Fabricators, 
Inc., relaxes near his 
“iron” gate in the Warden 
House, which is actually 


made of a sturdy aluminum. 


His company got its start 
in the early ’20s from 
Addison Mizner. 


In these times of prefab and high-rise construction, 
some craftsmen are still dedicated to 


Preserving the Past 


BY LINDA MARX / PHOTOS BY STEPHEN LEEK 


Abe likes of them are few and 
far between. They come from different 
worlds, from different styles. They 
abide by different sets of rules. 

Their talents range from carpenter 
to mason, from plasterer to painter, 
from designer to architect, from artist 
to sculptor. But when these master 
craftspeople join together to restore 
and preserve the architecture of histori- 
cally venerable Palm Beach County 
mansions, their mutual goal of perfec- 
tion remains as inflexible as a map. 

And for these people, the task is 
actually quite simple. These artisans tru- 
ly understand and respect the imagina- 
tion and character that went into the 
development and design of the early 
residential homes created by such re- 
markable architects as Addison 
Mizner, Maurice Fatio, Marion S. Wy- 
eth and the designer Joseph Urban. 


Today’s true craftspeople like to 
restore the existing landmark homes 
and preserve their often deteriorating 
walls and crumbling facades that seem 
to seethe over with history from the 
halcyon days of the early 20th century. 

Fortunately, for the mansions and 
the people who love them, there still 
remains a small network of true crafts- 
men consisting of several old-time 
workers who willingly teach their 
techniques to the young who have ex- 
pressed an interest. Together these 
people are totally devoted to the imme- 
diacy of restoration and the long-term 
goals of conserving both the interiors 
and exteriors of the once stately Palm 
Beach and Boca Raton homes. 

However, locating this talent is no 
easy task. A dearth of authentic archi- 
tectural craftspeople is sweeping this 
part of the country, due in part to the 
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Above: George Holland sands one of the pecky cypress 
doors in the Warden House. He traveled up to 

300 miles to find just the right cypress used 

to restore the gates, mailboxes, and boards 

and beams for the doors. ‘“‘This has been a fascinating 
job ... We stand in front and admire the house in its 
formal glory,” he says. Left: Harold Gordon was 

the craftsman responsible for enclosing the two 
loggias in the Warden House with Plexiglas 

and aluminum. He also restored the circular 

tower and staircase, which he has nicknamed 

Palm Beach’s “Tower of Pisa.”’ 


Rey Meret enY Ceo R rae sata c 


Above: The craftsmanship involved in the 
Warden House restoration reflects that 
same feeling of dedication which went 
into the house when it was built many 
years ago. Right: Pete Petretti restored 

all the plastering in the project. This 
house was the biggest challenge and 
the most exciting job of his career, 
especially when he found some original 

Mizner molds on the premises. Far right: 

The Plexiglas door and windows on 
this enclosed staircase were specially 
molded to fit the rounded design. 
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Left: With the help of various workers over the 
past six years, Katharine and David Dickenson 
replaced all the carpeting and drapes, and 
refinished every surface around each window, 
fireplace and door in their Maurice Fatio home. 
Below center: Carl Sahlberg, a craftsman who 
now lives in Nashville, stripped and refinished 
all the wood in the Dickenson’s living room 
and sons’ room (not shown). ‘“‘He even hand 
sanded between each coat of varnish,” Mrs. 
Dickenson says. Bottom left: A beautifully 
restored fireplace looks just as it did when 
the home was built in 1936 as part of the 
estate section for Addison Mizner’s 

Boca Raton Hotel. 
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influx of automation and mechanization 
devices for home building that have ap- 
peared in recent years. Regrettably, 
machines have almost eliminated the 
need for master expertise. Instead of 
preserving intricate woodworking, pol- 
ished marble, stone castings, colorful 
tiles and vintage home furnishings, 
many Floridians have demolished old 
structures and replaced them with easy- 
to-build homes and ‘common’ high- 
rise buildings. Similarly, these people 
have decorated their interiors haphaz- 
ardly. In doing so, people needed no 
artisans and gave no thought to 
preserving the ineffable splendor of the 
past. 

But today that rationale is chang- 
ing. Especially in and around Palm 
Beach County where critical preser- 


PALM BEACH LIFE — MAY 1981 


ERRIRRRIPITTI7/ 


PRRRRPEREEEE! 


2 


FE, 


nh 


Above: Bill Sampaio, the Tackbary’s property manager, 
occasionally plays for them and their guests on 
this 1896 ebony Steinway piano. Sampaio, a great 
classical music enthusiast, played a large part 

in finding the rare piano, which they had restored. 
“It looks and sounds just like a concert grand,” 
says Sampaio, “but it’s actually one foot 
shorter.” Right: At least 100 exotic and stately 

s and bushes were added to the 

area surrounding the Tackbary 

e. Krent Wieland, the landscape 

hole area a dense, 

al look that Mizner 
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‘yationists now realize the importance 
of saving their own precious architecture 
that easily could fall to extinction. 
“Preservation used to be more of a 
| hobby for the elite,” explained Glenn 
Pontes, project director of the Palm 
Beach Landmarks Preservation Com- 
mission, whose background in architec- 
tural development and _ preservation, 
coupled with a fascination for Addison 
Mizner, brought him here from New 
vd ngland last summer. “Now preserva- 
tion is becoming a way of life because it 
is financially and artistically impossi- 
j ble to build a mansion today the way it 
| was created in the 1920s. But the arti- 
sans who once put their lives and souls 
into the construction of these homes are 
hard to find.” 
Pontes is completing a historic re- 
sources survey of Palm Beach where he 
found at least 860 possible architectural 
landmarks begging for talented journey- 
men to recreate them. He feels Palm 
Beach County (as well as other parts of 
the United States) is in the embryonic 
stage of restoration and preservation. 
His thoughts are echoed by other 


Rick Luttrell, a workman from Deco Unlimited in Pompano Beach, helped 
restore all the cypress wood which had been painted in the Tackbary home. 
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experts in the field. James O. Gibson, 
a city administrator for planning and 
development in Washington, D.C., said 
the 60s was the decade of highway 
construction, the ’70s will be remem- 
bered for environmental protection and 
the ’80s will be the period for historic 
preservation. 

“The highly educated and profes- 
sional population of today has a 
tremendous interest in culture and re- 
storing old homes,” said Gibson. 

But don’t forget that worldwide 
restoration and preservation is not new. 
It has been a way of life in Europe. 
English town houses, Moorish mansions 
in Algiers, medieval homes in the south 
of France, etc., have been restored and 
enjoyed for years. Even in New York 
City, brownstones are continuously ren- 
ovated. And the interest in preserva- 
tion is increasing. Recent studies found 
600 historic structures and 39 historic 
districts in New York City’s five bor- 
oughs. 

Yet until recently, digging up the 
history of a building was not of particu- 
lar concern to everyone. Like anything 


Fortunately, there still remains a small network of craftsmen 
who teach their techniques to the young... 


Ron and Holly Tackbary did much of the res- 
toration of their Boca Raton home themselves. 


old, it takes time to become interesting. 
“Architecture is like art, it is a reawak- 
ening and an acquired appreciation of 
what we possess,” said Pontes. 

Here in Palm Beach County 
residents are more cosmopolitan and 
better traveled than many other Amer- 
icans. They have the opportunity to 
convey the results of restorations they 
have viewed and admired abroad to 

(Continued on page 70) 
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John Domer, the craftsman who redid all of the cabinetry in the Tack- 
bary home, is sitting at an oak counter which he completely refinished. 
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t: In the master bedroom, 
l-colored carpeting, 
ede fabric and built-in 
create a striking 

und for a hand-painted 
Indian silk spread. 


| Above: A brushed stainless steel cabinet trimmed in brass doubles 
| as a buffet and a six-foot-square brass fixture illuminates the table. 


nterior designer Betty Levine was 
the recipient of the first-place award 
for the 1981 Designers of the Year 
Award in the residential unlimited 
budget category. The annual 
presentation is sponsored by the 
Designers and Decorators Guild of 
South Florida. 

Mrs. Levine, whose design firm is 
located in Lake Worth, won the 
award for the decoration of this 
Boca Raton home located on a man- 
made lake. 
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Because of its open design and 
extensive use of sliding-glass doors, 
the home is always filled with cooling 
lake breezes. 

“The home is expandable,” says 
Mrs. Levine, ‘because when dinner 
parties are given, the doors can be 
opened up letting the party spill out 
onto the pool terrace.”’ 

Also, there are no doors between 
the main areas of the home so each 
room is easily accessible. 

All the furnishings were custom- 
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AWARD WINNER: 
An Interior Splashed with Color 


Above: A comfortable, hand-painted chair is accented with a charcoal 
relief and an African cigarette table topped with a black Lalique vase. 


made by Mrs. Levine. They help 
convey the contemporary, uncluttered 
look throughout the entire home. 

Other special design features in 
the 2,700-square-foot home include a 
two-sided fireplace separating the 
living and family rooms. Also, the 
sunken living room and step-up 
dining room distinguish these areas 
from other rooms. 

There is no doubt that all these 
design techniques add up to be 
a winner. OX 


Above: The dining room is a 
work of art. The sculpture-like 
chairs are upholstered in 
black cotton velvet, while the 
glass-topped table sits ona 
brushed stainless steel base. 


Right: In one room, an African 

artifact seems to stand sentry before 

a chipped mica fireplace. On the 

wall is a shaped canvas relief by Jim Wellen. 
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Left: The seven-foot entertainment 
unit in the family room is topped 
with black granite, matched 

by a Dhurrie rug and a chamois 
Ultrasuede couch with black pillows. 


Below: A small library was maximized 
by the use of a wrap-around wall 
system of pickled oak which stands in 
sharp relief against black patent walls. 
Colorful accents provide the perfect 
backdrop for displaying art pieces. 
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Right: Aldolfo’s lady-like suit in golden hand-knit 
wool is worn with a side-opening navy blouse to 
match the nautical motif. Available at the Adolfo 
Boutique, Saks Fifth Avenue. Opposite page: Only 
the richest silk was used in this Richilene print 
cocktail dress with deep-plunging front. 

Available at Sara Fredericks. 


Above: This blue corduroy jacket with 
matching skirt is easy to care for, but 

most of all, a delight to wear. The lush 
print blouse is made of silk. Available 

exclusively at Ports International. 


OLORF 
CLASSICS 


BY BETTY YARMON 


Ke Farkas is the girl who has 
everything — and she looks it. She is as 
golden as the California sun, the state in 
which she was born. 

But today she is an international — hop- 
ping and skipping between New York and 
Palm Beach on a monthly basis as well as 
traveling around the world with her husband 
Jonathan, president of a family foundation. 

Women are on the go more and more 
these days and their wardrobes must suit 
their needs while still looking elegant. On 
these pages you will see what type wardrobe 
Kimberly Farkas would select from Palm 
Beach shops. 

It is said around New York and Palm 
Beach that a social function can’t really get 
under way without Kimberly. She is truly one 
of the movers on the social scene in the 1980s. 
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Right: A daytime pantsuit, designed by Italian designer Basile, 
has trousers and double-breasted jacket made of sheer worsted 
wool and a blouse of white linen. Available at Hattie. 
Opposite page: Saint Laurent’s chic styling is seen in 

three pieces — wide-shouldered jacket, ruffle-front 
silk blouse and long, slim skirt. Available at the 
Saint Laurent Rive Gauche Boutique. 


Above: This classic dress, designed by 
Richilene, has widened shoulders, 
pleated skirt and ruffled neckline. 

Available at Sara Fredericks. 


When she is not involved with the Ameri- 
can Cancer Society, the Junior Council of the 
Museum of Modern Art or with the Odyssey 
Institute, Kimberly Farkas is mistress of an 
elegant Manhattan apartment and is a devot- 
ed wife and mother of two delightful girls. 

Reed-slim Kimberly is health oriented. 
She watches her diet carefully, drinks very 
little (white wine) and exercises every morn- 
ing. She loves to cook but does so more in 
the warm-weather months because she enjoys 
using fresh fruits and vegetables. 

Her beauty regime is sparse: just a good 
wash for her face morning and evening, and 
a facial once a month. She prefers to play 
the cosmetics field, but she professes that she 
uses only one perfume: Chanel 19. 

“Palm Beach Life’” was fortunate enough 
to catch Kimberly in her New York apartment 
just after her return from Palm Beach where 
she and her family had visited Ruth Farkas, 
former U.S. ambassador to Luxembourg and 
her mother-in-law. 

We photographed Kimberly in a variety 
of clothes that reflect her versatility and her 
gentle, golden beauty. Her makeup was done 
by Josephine Saran and her hairstyles were 
created by Antonio Da Costa Rocha, both of 
La Coupe Hair Salon in Montreal and New 
York. O 
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Claire Tomlinson, the world’s 
top woman polo player, accepts 
the silver chalice on behalf 

of her team, Hurlingham |. 


After defeating the Scottish 

team for the bronze medal, Ignacio 
Domecg (playing for Spain) sips 

on his victory glass of champagne. 
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few European clubs to have achieved a perfect 
balance between exclusivity and mass public support. 


Mrs. Beatrice Heppe, whose husband 
Christian founded the European Polo 
Championship, carries champagne 
to be presented to the victors. 


~ Spectators ‘fern every ‘pid of the world attend The: Maj. Ronald F Farsison. ‘deputy. RYE ee ; 
Guards Polo Club at Winsdor Park. It is one of the © 


of The Guards Polo Club, was Prince 
Charles’ aide-de-camp during the 
prince’s visit to Palm Beach last April. 


Guards Polo Club: 


Europe’s 
Posh 
Playground 


BY COLIN CROSS 


SS. ae. Lawn is a vast green 
plateau in Windsor Great Park named 
after a stud groom of the old Duke of 
Cumberland. In the 1920s it was ex- 
tended to act as a landing strip for the 
then Prince of Wales’ airplane and dur- 
ing the last war one of its uses was as 
an aircraft assembly line. 

By gracious permission of Her 
Majesty Queen Elizabeth, it is now the 
home of The Guards Polo Club. Its 
previous headquarters, until the out- 
break of the last war, was at Datchet 
which was later turned into a camp- 
ground. It is most fitting, therefore, 
that the club (formally inaugurated on 
its revival as part of the Household Bri- 
gade Saddle Club) should now be housed 
in the Great Park of Windsor. It was 
here, during the 1870s in the very early 
days of polo in this country, that the 
First Life Guards used to play the blues 
on the cavalry exercise ground near 
Queen Anne’s Gate and thus first estab- 
lished Windsor as a center for polo. 

The Guards Polo Club is undoubted- 
ly the most fashionable club in Europe 
and with its exceptionally fine or- 
ganization (controlled by Maj. Ronald 
Ferguson), it is one of the few clubs in 
the world to have achieved a perfect 
balance between exclusivity and mass 
public support. 

“The Guards Polo Club is undoubt- 
edly enjoying the most successful period 
of its history,’ said Maj. Ferguson. 
“Membership, despite the recession, 
has increased and we have surprisingly 
been forced to turn away applications 
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the main grounds ‘ir ‘he 


ments. The number one field, a 
high-goal or prestige 


reserved for 


matches, is looked after by an excel- 
lent groundsman who, with his staff, 
ensures that it is one of the best in a 


rope. 

The stands are well appointed on 
both members’ and public sides and the 
parking arrangements are excellent. 

There is an excellent system of di- 
rectional signs leading to the grounds 
j and if you arrive early you may be 
surprised by the tranquility and almost 
total lack of formality. The warmth 
and friendliness of all club officials, 


Me from the chairman down to the newest 


= goal judge, is most apparent. It has al- 

# ways been a club policy to maintain the 
comfort of spectators, and the officious- 
ness you might expect to find at a club 
| with such an exclusive label just does 
= not exist. This label has been earned 
. (Continued on page 84) 


Certainly one of the more del a) 
fide with the club called “The Double- 


Polo taligate picnics are as popular in England as they are in the States. During a break in the 
games, this couple enjoys a casual, deat supper while sipping wine from elegant silver goblets. 


This derby-topped usher greets the crowds ar- 
riving for the games at The Guards Polo Club. 


A young fan ghows support for her favorite } 
team during the European Polo Championship. | 
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o attend a polo match or any other sporting event is to 
cker Experience.” The private club even hires a caterer. _ 


English Polo: 


_ A Royal 
Romp Goes 
High Goal 


BY ALEX WEBBE 


Pr vero the age-old game of 
polo has been traced back to the Per- 
sian courts of the 15th century, it is En- 
gland that is credited with its develop- 
ment and world-wide popularity. 

Picked up from local tribesmen by 
European tea planters in Assam, India 
in 1863, the game rapidly grew to favor 
among the many British cavalry de- 
tachments in the area, and by 1869 it 
had found its way back to England. 

It was through England’s deploy- 
ment of colonial military forces 
throughout the world that the game de- 
veloped along an international vein, 
and in its early formulative years at 
home, nearly every regiment was 
proudly represented by its own polo 
team. 

The weather conditions in En- 
gland limit the polo season to only four 
months with the National 16-goal 
championships beginning in mid-May 
and ending with the playing of the 
Polo Magazine Tournament (4 to 8 
goals) during the first half of Septem- 
ber. 

The major high-goal tournaments 
(17- to 22-goal limits) center around the 
Queens Cup, the Warwickshire Cup, the 
British Open Championship, the Cow- 
dray Challange Cup and the Coronation 
Cup, with the possible addition next 
year of an England-United States in- 
ternational series. 

In 1980, six entries from 12 polo- 
playing countries participated in the 
first European Polo Championship at 
The Guards Polo Club. Over 10,000 polo 
fans enjoyed one of the most exciting 
climaxes of English polo in modern 
time. 

Representatives from the Ameri- 

(Continued on page 64) 


Tea ambassador Aubrey Franklin spikes tea with liqueurs and then tops it with 
whipped cream. The secret to good tea, he says, is not to over-boil the water. 


Af. traditional British break- 
fast, with its formidable reputation, 
prompted Somerset Maugham to ob- 
serve, “The best way to eat well in En- 
gland is to take breakfast three times a 
day.” 

While not as substantial, perhaps, 
as they were in Victorian times when 
the affluent helped themselves to plat- 
ters of cold game and meat pies, plus 
kedgeree, kippers and kidneys, the 
British breakfast is still ample and 
made to order for leisurely weekends 
when you might want to invite friends 
for a Sunday repast that offers a bit 
more clout than a brunch. 

The fare should include such de- 
lights as fresh berries and thick cream, 


STORY AND PHOTOS BY ROSA TUSA 


marmalades, assorted hot rolls and 


breads. 

There should be eggs served with 
sausages and bacon, and a selection of 
fish, ranging from the Scottish kippers 
and Dover sole to finnan haddie, either 
swimming in rich milk or creamed. 

The English borrowed kedgeree, a 
curried rice dish, from their Indian col- 
onies and made it a breakfast dish. 
There should be kidneys somewhere — 
either in a meat pie or playing solo in 
a gleaming chafing dish. Sauteed mush- 
rooms, cold meats and well-cured ham 
are other suitable foods to have on the 
sideboard. 

For drinks, anything goes — tan- 
kards of ale, carafes of wine, or bottles 


of champagne — but it wouldn’t be a 
British breakfast without pots of steam- 
ing tea. British-born Aubrey Franklin, 
who acts as a tea ambassador for the 
Tea Council of the United States, be- 
lieves there are countless American tea 
drinkers who have never tasted a real 
cup of tea. One of the reasons, accord- 
ing to the urbane spokesman, is Ameri- 
cans don’t know how to boil water. 
“They over-boil, taking all of the oxy- 
gen out of it,” Franklin said. 

It is also frightfully important 
when serving tea, he added, to pour the 
boiling water over the tea leaves or 
bag; to put the milk in before the tea; 
to put the sugar in before the lemon, 
otherwise the sugar won’t dissolve; and 
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This traditional British breakfast of fresh berries, thick cream and steak and kidney pie is a princely meal to serve friends ona leisurely Sun 
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This 1s 
eikos proudest hour. 
The new Seiko Lassale. 


oEIK 
LASSALE 


Michael’s Jewelers 
327 Clematis Street 
West Palm Beach/655-8010 
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above all, to wait a decent interval and 
“give the tea leaves a chance to open up 
gently and release their full fragrance 
and taste. “Tea needs a minimum of 
_ three minutes brewing to do its job,” 
__ the tea ambassador said. 

Franklin offered some tips for 
_ making tea the easy way for a large 
_ group for those who don’t want to worry 
about last-minute boiling and brewing to 
produce a good cup. “Just make it ahead 
of time in a concentrate,” he said. 
“When the party is ready, the tea con- 
centrate needs only the addition of 
boiling water for a perfect tea service.” 

Franklin said that tea can be as 
appealing as espresso drinks when 
spiked with liqueur and topped with 
whipped cream. 

Pour 6 ounces (*/4 measuring cup) 
freshly brewed hot tea into a warmed 
8-ounce stem glass. Add 1'% ounces 
Amaretto liqueur. Do not stir. Top with 
lightly whipped cream; sip through 
cream topping. 

FRANKLIN’S 
TEA CONCENTRATE 
(Serves 25) 

Have ready 73 measuring cup of 
loose tea. Bring 1 quart fresh cold water 
to a rolling boil. Rinse a large teapot 


: 


(at least 1-quart capacity) with boiling 
water, and add tea. 

Pour a quart of boiling water over 
the tea, cover and brew for 5 minutes. 
Stir and strain into a quart pitcher or 
teapot. Keep at room temperature. 

The tea concentrate should be used 
within 4 hours. When you are ready, 
pour 2 tablespoons into each cup and 
fill with fresh boiling water. 

Tea concentrate is fine for ice tea, 
too. Use 2'%2 tablespoons per glass, add 
ice and cold water. 


Il: make the kippers for your 
breakfast special, present them en 
croute in the shape of fish. Use fresh 
frozen kippers or a good Scotch brand, 
either canned or salted. If salted, wash 
the fillets and soak in milk for about 6 
hours. Dry before putting on pastry. 

At the Retina Foundation culinary 
extravaganza staged annually at The 
Breakers in Palm Beach, British steak 
and kidney pie is a favorite. Breakers’ 
chefs top the pie with puff pastry. You 
may use a rich pie dough or the follow- 
ing recipe for “Rough Puff Pastry.” The 
British also traditionally use hot-water 
pastry for meat pies. Lard makes the 
best pastry. You can also add a little 


finely chopped suet to your own rich pie 

pastry for a good flavor. 

KIPPERED HERRING EN CROUTE 

(Serves 6 to 8) 

Kasy puff pastry: 

2 c. sifted all-purpose flour 

Ys tsp. salt 

1 stick unsalted butter, cut into %4-inch 
bits and chilled 

% ¢c. lard, cut into %-inch bits and 
chilled 

4 to 6 tbsp. ice water 

Sift the flour and salt together into 
a large chilled mixing bowl. Add the 
butter and lard and using your fingertips 
to rub the flour and fat together, mix 
until it’s like coarse meal. Work quick- 
ly. 

Pour 4 tablespoons ice water over 
mixture all at once and make dough 
into a ball. If dough is still crumbly, 
add more ice water, a few drops at a 
time, until it adheres. Dust lightly with 
flour, wrap dough in wax paper, and 
chill for at least 30 minutes. 

Place pastry on lightly floured 
board, and press it into a rectangular 
shape about 1-inch thick. Dust a little 
flour over and beneath it, and roll it out 
into a strip about 21 inches long and 6 
inches wide. Fold strip into thirds to 


INTERIORS 


Open 9 Til 5 Mon.-Fri. 
Closed Sat. During June - July - August 


OUR 14 INTERIOR DESIGNERS 
WILL BE AVAILABLE ALL SUMMER 


‘DIRECT OCEANEFRONT 


All the charm and character of the French Quarter with the freedom and 
flair of Florida living. 

Two story with three master suites overlooking the ocean and a walled 
courtyard. Languish by the fireplace in the living room, then linger on 
down through the sea oats to your own private ocean. All you'll ever 


need!!! By appointment only. 


FOR INFORMATION ON THIS AND 


—s ~ wee 
. 


VERO BEACH - 562-9051 
WEST PALM BEACH - 832-1645 
LAKE PARK - 848-3487 
BOCA RATON - 368-6777 


RAY O'DONNELL 
INTERIORS OF DISTINCTION 
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MANY MORE HOMES OR CONDOMINIUMS 
PLEASE CALL US TODAY 


5s Boalt Properties Inc. 


LICENSED REAL ESTATE BROKER 
400 ROYAL PALM WAY, PALM BEACH 
a} 832-7100 


HOMES, CONDOMINIUMS, INVESTMENT PROPERTIES 


Palm Beach 
INENOKS wwe 


MRS. LEWIS JOSEPH, ASID 


309 Peruvian Avenue 
Palm Beach, Florida 
305/832-3461 
Res. 305/659-0179 


Interior Designer, 


Mrs. Lewis Joseph ASID 


Having Mrs. Lewis Joseph 
ASID design your new home 
or apartment can be a very 
happy experience. Being in 
business for the past twelve 
years here in Palm Beach has 
gained her the reputation of 
being one of the best design- 
ers in the country. Her beau- 
tiful new shop is filled with 
paintings, lithographs, wall- 
papers, furniture and mar- 
velous fabrics in addition to 
one of the largest and finest 
Oriental antique collections 
in the world. 


Residential @ Yachts @ Commercial 
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form a three-layered rectangular pack- 
et, reducing its dimensions to about 7 by 
6 inches. 

Turn pastry around so that an open 
end faces you and roll it out once again 
to a similar strip. Repeat this entire 
process twice more, ending with the 
pastry folded into a packet. Wrap 
tightly in wax paper and refrigerate for 
at least an hour. It will keep in refrig- 
erator for 3 or 4 days. 

Roll out the pastry and cut into 
fish shapes slightly larger than each 
herring fillet. Use a cardboard pattern. 

Place fillet on top, spread with 
mushroom puree and cover fillet with 
fish-shaped pastry. Seal edges with egg 
wash and press together. Sprinkle 
Worcestershire sauce on top; place a 
piece of olive for the fish eye, if de- 
sired, and bake 15 minutes at 325° until 
nicely brown. 

To make the mushroom puree, 
chop fresh mushrooms very fine and 
saute in butter briefly. Add some heavy 
cream to moisten and cook a minute or 
two. 

STEAK AND KIDNEY PIE 
(Serves 8 or more) 

2% Ibs. fillet of beef or boneless top 
sirloin 

Salt and black pepper 

Nutmeg 

4 veal kidneys, trimmed of fat 

Ys c. butter 

’2 lb. mushrooms, washed and thinly 
sliced 

’s c. chopped shallots 

1 tbsp. finely minced garlic 

1 tsp. dried tarragon 

1 c. drained canned tomatoes 

1 c. dry white wine 

1% c. brown sauce or 10 % oz. can 
beef gravy 

1 tsp. finely chopped thyme 

5 hard-cooked eggs 

1 egg, beaten 

1 tbsp. water 

Flaky pastry 

Cut the fillet into 12 equal slices 
like filet mignon, or cut the top sirloin 
into 1-inch cubes. Sprinkle lightly with 
salt, pepper and nutmeg. 

Cut kidneys into approximately 24 
bite-size pieces. Sprinkle lightly with 
salt and pepper. (You may have to or- 
der veal kidneys from your butcher or 
you can use lamb kidneys.) 

Heat half the butter in a large skil- 
let and cook the meat on both sides 
until browned. Remove the meat and 
reserve it. 

Add the kidneys to the skillet in 
which meat has cooked, and brown on 
all sides. Remove the kidneys to a sep- 
arate dish. 


Add the mushrooms and remait 
butter to the skillet and cook unti 
ed. When the mushrooms are li 
the shallots, garlic, tarragon, t 
and wine. Stir in the brown sauc 
thyme. Bring to a boil, stirring. . 
the steak and kidneys and cover. 
mer 10 minutes, or until the m 
tender. ’ 

Pour into a 2'2- to 3-quart casserol 
or deep pie dish, preferably one with 
rim around the edge. Let cool to luke 
warm. The meat should protrude slight- 
ly above the gravy. If there is too much 
gravy, spoon out and reserve. Preheat 
oven to 450°. Cut the hard-cooked eggs: 
in quarters and arrange over the meat. — 

A small metal or glass funnel’ 
placed in the middle of the dish will 
help to hold the pastry up and provide 
an escape for steam. Cover the pie with 
pastry, allowing a double thickness 
around the rim. Do not stretch pastry. 
Decorate around the funnel open 
with leaves cut from pastry trimmings. | 
Brush with beaten egg with a little wa-- 
ter. 

Bake 15 minutes, or until the past- 
ry is set and lightly browned. Reduce: 
the oven heat to 350° and bake about ' 
30 minutes longer, or until the pastry is ; 
cooked. 

The shorter version of the pie that — 
follows is reminiscent of the pie served | 
at the Poinciana Club in Palm Beach ; 
when the Club began their Sunday Brit- 
ish breakfasts. 

TENDERLOIN STEAK 
AND KIDNEY PIE 
(Serves 4) 
4 slices beef tenderloin (3 oz. each) 
4 lamb kidneys 
%s lb. thinly sliced mushrooms 
2 hard-boiled eggs 
1 egg yolk 
4 pieces crisp bacon 
’ e. beef stock or water 
Chopped parsley 
Salt and pepper 
Butter 

Take 4 three-ounce slices of beef 
tenderloin and season with salt and | 
pepper. Dice meat into cubes. Take 4 | 
lamb kidneys and slice them, removing 
the tough part. Saute kidneys and beef 
in butter in a very hot fry pan for 2 
minutes only. 

Remove beef and kidneys with | 
slotted spoon. Place into earthenware |} 
or fireproof pan or casserole. Add % 
pound thinly sliced mushrooms, 2 sliced 
hard-boiled eggs, chopped parsley and 
4 pieces crumbled crisp bacon. Then 
add ‘2 cup beef stock or water and a 
few drops Worcestershire sauce. Place 
in 275° oven for about 25 minutes. Re- 


PALM BEACH LIFE — MAY 1981 


+s 
ee nel 


amas ey 
NS GALLERY OF FINE ART / 27 


MAL CAMINS GALLERY OF FINE ART 

Enter a Mizner courtyard where French doors open into a luxurious 
19th Century Grande Salon, representing an international collection of 
noted artists such as Amletto Dalla ; 

Costa, Raymond Page, Milagros 

Sena Lazcano, Jacobus Baas, Bar- 

bara Wood, Jean Roll; Sculptors 

Enrique Broglia, Paula Thone, 

Marion Young, Thomas Holland, 

as well as 19th Century Masters 

G. Van Spaendonck, F. R. Unter- 

berger, Antoinetta Brandeis, 

Arthur Meadows, George Smith 

and featuring the works of inter- 

nationally renowned portrait artist, 

Mal Camins. 


WIGNALL GALLERY OF 
GIFT COLLECTIONS 


A uniquely mirrored showcase Gal- 
lery featuring objets d’art, art glass, 
ceramics, porcelains and an infinite 
variety of unusual charmers. Multifaceted Palm Beach trend setter 
designer, Edward Wignall offers the full range of his creative talents. 


BEACH,ALORIDA 33480, UPPE 


MAL CAMINS GALLERY OF FINE ART WIGNALL GALLERY OF GIFT COLLECTIONS 
ENTER PALM BEACH’S MOST ELEGANT NEW GALLERY PRESENTING ENTER A DRAMATICALLY DIFFERENT ART DECO SETTING 
FINE PAINTINGS, SCULPTURE, GRAPHICS AND PHOTOGRAPHY BY [ff J PRESENTING FINE GIFTS AND DECORATIVE ACCESSORIES 
NOTED AMERICAN AND EUROPEAN ARTISTS ; FROM INTERNATIONAL MARKETPLACES 
AND - FEATURING THE CREATIVE PORTRAITURE OF MAL CAMINS (305) 659-0915 
(305) 659-0912 
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3234 S. DIXIE 
West Palm Beach 


Have you 
seen the new 

“serene colors 
in the 


luxury 
nylon plush? 


Karastan’s award-winning stylists 
have done it again. They've 
created a totally new palette of 
“serene” colors that are more 


exciting, fresher, clearer and richer 


than any carpet hues you have 
ever seen. And you can see 00 of 
these serene fashion tones in 
Karastan’s sensational Classique 
luxury broadloom. Its opulently 
plush texture is packed deep with 
special fine-spun nylon yarns—all 
heat-set—producing a touch that 
is caressingly soft. But Classique is 
practical as well with its long- 
wearing nylon yarns Kara-Gard® 
treated to retard soiling and retain 
the beauty of its fresh serene 
colors and lush texture. 


A new concept in opulence for 


just $35.00 a sq. yard 


Catpet Showcase, 


AS NEAR AS YOUR 


y 


655-1500 @ 833-3230 


move pie from oven and roll out pastry 
into the shape of your dish. 

Place dough on top, decorating as 
desired. Mix 1 egg yolk with few drops 
of water. Brush the top of dough. Bake 
in a 350° for about 10 minutes or until 
pastry is nicely browned. 


Ges stew for breakfast is very 
British, and is still a specialty at the 
Poinciana Club on Sundays. 

OXTAIL STEW 
(Serves 4) 
5 lbs. oxtail 
4 oz. tomato puree 
2 c. dry red wine 
1c. water 
3 bay leaves 
1 tsp. thyme 
12 sm. peeled onions 
1 lb. sliced mushrooms 
Chopped parsley 

Trim fat from about 5 pounds of 
oxtail cut into 1-inch pieces and saute in 
a frying pan with salt and pepper until 
browned. Remove oxtail pieces from 
pan and shake in flour and place in a 
heavy bottom stew pan. Add 4 ounces 
tomato puree, 2 cups dry red wine and 1 
cup water. Bring to boil. 

Add 3 bay leaves, 1 teaspoon 
thyme and simmer about 2 hours. Skim 
off excess fat if necessary. Add 12 
small, peeled onions and 1 pound sliced 
mushrooms. Simmer until onions are 
tender. Sprinkle with chopped parsley 
when serving. 

KIDNEYS SAVORA 
Veal kidneys 
1 or 2 shots port wine 
3 tbsp. savora mustard or other English 
mustard 
Diced mushrooms 
Butter 
Chopped parsley 

Split veal kidneys and saute in a 
little butter in hot pan until browned. 
Remove. Add more butter to hot pan 
and some diced mushrooms and a shot 
or two of port wine. Simmer for a 
minute and add 3 tablespoons savora 
mustard or other English mustard. Slice 
the kidneys and place in this sauce. 
Heat thoroughly, season to taste and 
sprinkle with chopped parsley. 

LEMON CURD 
4 eggs 
Pinch salt 
2 c. sugar 
7+ c. butter (room temperature) 
2 c. lemon juice 
2 tbsp. grated lemon rind 

Lemon curd is delicious on toast, 
scones and biscuits. Beat eggs; add salt. 
Stir in sugar, butter, lemon juice and 
grated rind. Blend well. Cook in top of 


double boiler for 30 minutes. Stir 
sionally until thickened and smoc 
Cool at room temperature; store i 
frigerator. 
SCONES 
(Makes 16) 

4 c. sifted cake flour 
4 tsp. baking power 
2 tsps. sugar 
1 tsp. salt 
Y% c. butter 
4 eggs, well beaten 
”3 c. light cream 
2 tsp. water 

Sift flour, baking powder, sugar — 
and salt together into mixing bowl. Cut 
butter into dry ingredients until the size — 
of very tiny peas. Measure 4 table- — 
spoons of beaten egg into a small cup; 
set aside. : : 

Beat cream into remaining beaten 
eggs. Make a well in flour mixture and ~ 
pour in egg and cream mixture. Stir — 
together quickly, handling as little as | 
possible. Place on lightly floured board. ‘ ] 

Pat, with floured hands, into a — 
square /2-inch thick. With floured knife — 
cut into 4 squares; cut each square '2- ~ 
inch thick. With floured knife cut into 4 
squares; cut each square into 4 triangles. _ 
Transfer, with spatula, to ungreased 
baking sheets. Mix water with reserved 
beaten egg and brush over tops. Bake in 
very hot preheated oven (450°) for 
about 10 to 12 minutes or until golden 
brown. Serve hot. 


Se Hinnies” are currant 
cakes that make a sizzling, singing 
sound as they cook. In Northumberland, 
where they originated, “Hinny” is a 
term of affection, and Northumber- 
landers are very fond of their “Singin’ 
Hinnies.” 

SINGIN’ HINNIES 
(Makes about 2 dozen) 
3'/ c. unsifted all-purpose flour 
1 tsp. salt 
2'/2 tsp. baking powder 
v4 C. Sugar 
2 ¢. currants 
1% c. milk 
4 tbsp. melted butter 
Oil for frying 

In mixing bowl, combine flour, 
salt, baking powder, sugar and currants. ~ 
Mix milk and melted butter; stir into | 
dry ingredients. | 

Place dough on floured surface and 
roll out % inch thick. Cut into 3-inch 
rounds and prick all over with fork 
tines. Bake on a hot oiled griddle or 
skillet until well-browned. Turn and 
brown the other side. Serve warm with 
butter or split them in half, toast and 
butter. O 
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DELRAY BEACH 


CENTRE 


HIGHLAND BEACH 


florida turnpike 


CAMINO REAL 
CENTRE 


atlantic ocean 


BROWARD TRADE 
CENTRE 


INVERRARY 
CENTRE 


t Enterprises enhances the Gold Coast business lifestyle by bringing fine shops 
and offices close to the residential areas. ..and giving new quality to a market 
ee oe _ area with record per capita growth. 


SOUTH FLORIDA CAN NEVER OFFER MORE 


Apply now for space to meet your personal requirements. For 
information or brochure on office rental or purchase, contact: 


Residential and Commercial Development/Marketing/Management 


. I< Knight Enterprises, Inc. 7000 W. Camino Real, Boca Raton, FL 33433 
(305) 395-9200 428-0110 734-4199 Weekends 368-9165 426-3206 
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GALERIA of SCULPTURE 


Crystal Oriental Figure 


Today, Tomorrow, 
Everyday 


Galeria of Sculpture, Inc., Via Parigi #11, Worth Ave. 
Palm Beach, Florida 33480 (305) 659-7557 


10:00 to 5:30 Monday through Saturday 


Pn 
~ & ae”, 


SECLUDED LAKEFRONT 


Lakefront, dock, pool and privacy make this ultra-modern and 
beautifully landscaped home extremely desirable. Most of its 
major rooms and the master bedroom offer cooling water 


views. Being only two years old, the kitchen and baths offer 
sleek modern living. The pool is big and heated and nestles 
lakeside. Only twenty minutes drive to famed Worth Avenue, 
yet you will enjoy a quiet, relaxed, secluded Florida lifestyle 
here. 

EXCLUSIVE 


Myra Mann, G.R.I. / Ben Johnson, G.R.I. 
REALTOR-ASSOCIATES 
CUTTER REALESTATE @ 
“i tee rh \V/ TT ae 
Member: Confederation of International Real Estate baat He ae fall] Mil) 
Palm Beach, Florida, USA WAL RAL 
REALTORS (305 )655-3848 4 
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(Continued from page 18) 

of the body to heal itself. Christian Scientists believe tha 

everything in the material world, including illness, is an illu 

sion that exists only in the mind and that the mind, there- 
fore, can overcome. Healing by faith or prayer usually in- 
volves a religious belief by the sufferer in the healing powers 
of God and/or Jesus Christ. Mind cures rely on the idea that — 
all diseases are caused by abnormal conditions in the mind — 
and that healers have mental powers to cure or relieve pain — 
and disease. i 

Spiritualism or psychic healing depends on the spirit of 
the dead, operating directly or through living mediators, to 
exercise healing powers. Hypnotism depends on the belief 
that people with the ability to hypnotize others can also — 
through the power of suggestion — suppress pain or modify 
bodily functions. The laying on or hovering of hands postu- 
lates there is a continuing, interacting flow of energies from 
within a healer to the patient. 

The American Medical Association, once a harsh op- 
ponent of faith healing, is now more or less a neutral observ- 
er although they loudly dispute claims by healers who assert 
success in dealing with organic disease. They are less critical 
of healers dealing in areas of emotional or psychosomatic 
disorders. In fact, many doctors who are frustrated in dealing 
with the complexities of modern disorders and the escalating 
drug-of-the-month mentality of some patients, have adopted 
natural healing methods themselves. Praying with patients, — 
meditating and the laying on of hands may be 
unconventional by medical school standards. However, since 
it has become extremely difficult for modern medicine to 
separate physical and mental health, and doctors readily ad- 
mit there are limits to their powers to heal, such tactics may 
well be a deciding factor between illness and cure. And again, 
doctors feel they “above all, do no harm.” 

In England there is a National Federation of Spiritual 
Healers that has recently obtained permission for its mem- 
bers to practice at about 1,500 hospitals throughout the coun- 
try. Healers are listed in a registry and called into work at a 
doctor’s or patient’s request. Practitioners of the “therapeutic 
touch” are also practicing in some New York hospitals where 
they are called “nurses.” Most of them have been trained by 
Dr. Dolores Krieger, a professor at New York University’s 
School of Education, Health, Nursing and Arts Professions. 

Dr. Krieger observes that every culture has a history of 
the therapeutic use of hands. It is recorded in ancient hiero- 
glyphics, pictographs and cuneiform writings. Krieger can de- 
tect energy imbalance by one or more of six sensations — 
heat, cold, tingling, pulsation, electric shock or tightness. “I 
can pick up pieces, cues, feelings, then suddenly get the ge- 
stalt,” she told Charles Salzberg in his New York magazine 
story, The Therapeutic Touch. 

Essentially, Krieger transfers her own energy, vitality or 
vigor to a patient. The body decides where it is best used. “It 
is not a function of miracles,” she says emphatically. 

Webster defines a miracle as “an extraordinary event 
manifesting a supernatural work of God.” And if Dr. Krieger 
disavows the existence of miracles, they are alive and well in 
other parts of the world, usually under the aegis of the area’s 
traditional healer, magician or witch doctor. 

While many members of the medical establishment see 
witch doctors as anything from benighted and ignorant to 
dangerous, others believe they should be incorporated into the 
mainstream of Western medicine, especially in such countries 
as Africa where many sophisticated urban dwellers still 
embrace the spiritualism of their forefathers. Because of the 
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witch doctor’s special rapport with clients, their remarkable 
knowledge of and success with herbal healing, it has been 
recommended that they be taught basic diagnostic and refer- 
ral techniques and be used as paramedics. 

Their keen use of psychological manipulation, reinforced 
with all the trappings of magic and invocations to a superhu- 
man force, provides a witch doctor’s patients with the kind 
of confidence and self-assurance that hours of psychoanalysis 
do not always produce. Nina Darnton and Marcia Corbett, 
researching The Magic Force of Witch Doctors for the New 
York Times Magazine, observed that “witch doctors remem- 
ber the names and histories of everyone they see. They have 
time to listen to the full story, often using divination with 

_ cowrie shells to elicit details that patients might not have 

_ otherwise volunteered.” 

| Norman Cousins, a successful practitioner of these princi- 

ples, nevertheless remarked to Dr. Schweitzer during a visit 
to his famed hospital at Lambarene that people were lucky to 
have access to his clinic instead of having to depend on 
witch doctors. “Some of my steadiest customers are referred 

_ to me by witch doctors,” Dr. Schweitzer is said to have re- 
plied with a smile. Pressed for an explanation as to how a 
patient gets well after having been treated by a witch doctor, 
Dr. Schweitzer answered, “The witch doctor succeeds for the 
same reason all the rest of us succeed. Each patient carries 
his own doctor inside him. They come to us not knowing the 
truth. We are at our best when we give the doctor who resides 
within each patient a chance to go to work.” O 


Joy Tomlinson Phelan is a member of the American Medical 
Writers’ Association. 


| 
239 WORTH AVENUE / PALM BEACH, FLORIDA / 659-2277 
Specialists in sales as well as the purchase of estate jewelry 
and magnificently designed furs by La Zow 
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DUNRITE 
DRAPERY, 
INC. 


“The Custom 
Intertor Workroom” 


LELZO 


Laminated verticles 
Upholstered cornices 
Drapery 

Custom design headboards 
Custom Roman Shades 
Table covers 


All design oriented 
We Create your 


Design idea’s 


Open for your inspection 


430 Clematis Street 
West Palm Beach 
305-655-9363 


Boca Raton 


368-5229 
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A ROYAL ROMP GOES HIGH GOAL 
(Continued from page 53) 

can, German, Spanish and British 
press were on hand for an initial infor- 
mal reception at Le Caspia in Lon- 
don’s Brompton Road. There, the origi- 
nator of the European Championships, 
Christian Heppe, outlined the format 
for the historic event. 

In a country rich in polo history, 
the European Polo Championship all 
but stole the show from England’s fine 
season of low, intermediate and high- 
goal polo. Teams from England (two), 
Spain, Germany, Scotland, and a four- 
some riding under the banner of the Eu- 
ropean Polo Academy, battled one 
another for the gold medals and the 
honor of being proclaimed the top polo 
team in Europe. 

The championship’ matches 
marked an exciting close to the season 
and will serve as further impetus in a 
rejuvenating polo program in England 
and Europe. 

Although the major polo grounds in 
England are available at Cirencester 
Park (4 fields), Cowdray Park (7 
fields) and Windsor Great Park (8 
fields), additional grounds at 10 other 
clubs facilitate more than 500 players. 


HOLLAND SALLEY, Inc. 
INTERIORS 


——T 


HOLLAND T. SALLEY, A.1.D. 


MEMBER OF 


AMERICAN INSTITUTE OF INTERIOR DESIGNERS 
350 FIFTH AVENUE, SOUTH 642-2953 


NAPLES, FLORIDA 
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Last year, 11 polo teams participa- 
ted in the 17 to 22 goal competition, 
19 teams played in the Royal Windsor 
Cup (13 to 16 goals) series, and six 
teams representing four European 
nations battled in the first European 
Championship. Great Britain enjoyed 
its most successful high-goal polo sea- 
son since pre-World War II days. 

Originally limited to military offi- 
cers and the landed gentry, polo in En- 
gland has not lost much of its exclusivi- 
ty over the past century. The names of 
the Marquis of Waterford, Lord Vesty, 
Viscount Cowdray, H.R.H. Prince 
Philip, Duke of Edinburgh, and H.R.H. 
the Prince of Wales, dot the handicap 
list of the Hurlingham Polo Association 
(England’s governing body for polo). 
However, a large influx of foreign play- 
ers have also been introduced to the 
English polo scene. 

In 1979 alone 24 foreign players 
(including Hap Sharp’s Greenhill Farm 
team from the United States) took 
their places on high-goal teams. And in 
1980 23 players from the United 
States, France, Argentina, New Zea- 
land, Argentina and Peru played in 
high-goal competition. 

With Prince Philip’s retirement 


from active polo (he is still active in 
polo organization in England), H.R.H. 
Prince Charles has developed into | 
gland’s most notable player. He is 
ognized as a very capable player of in 
ternational class, too. ’ 

During his early playing years, 
Prince of Wales was relegated to the 
Number 1 position for the Windsor 
Park team. A good horseman and an 
aggressive player, it was believed that 
Prince Charles would be best at a fore- — 
ward position. At that position he has — 
attained the enviable rating of three © 
goals. 4 
The Prince of Wales, who played 
the back position, had found his niche 
in 1979. His style of play, his mounts © 
and his powerful backhand shots boost- — 
ed him to a four-goal rating (a formali- — 
ty that is not accorded lightly — even 
to the future king). The Prince of | 
Wales’ future in world class high-goal _ 
polo was secured. , 

THE WESTCHESTER CUP 
INTERNATIONAL POLO 

The oldest International Polo 
Matches were initiated in 1886 
between the United States and En- 
gland. One of America’s first players 
was dining at the Hurlingham Club in 
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VERY RARE 
BLACK ARABIAN HORSES 
FOR SALE 


2 MARES e@ 1 STALLION @ 1 FOAL 


Royal Balm Arabians 


Horse’s may be seen by appt. 


5972 Homeland Road 
Lake Worth, Fl. 33463 


(305) 793-6009 


fngland and remarked to his hosts 
that polo was played in the United 
States. The statement was met with 
surprise and the suggestion was made 
that if the matter of expenses could be 
shared, the Hurlingham Club would 
travel to the United States and play a 
series of matches with the Westchester 
Club, America’s best known club at that 
time. 

Preparations were made and an 
English team was chosen. The captain 
of the team was Mr. John Watson, who 
had recently returned from India where 
he had been playing polo. Watson 
brought with him a new feature of polo 
— the back strokes — both unknown 
and untried until that time. 

The great Meadow Brook Club on 
Long Island, where subsequent interna- 
tional matches in this country would 
take place, was in its early stages of 
development at this time. So Newport, 
R.I., the favorite summer resort in 
America for the Westchester Club polo 
players of that day, was chosen for the 
- scene of play. 

. Thomas Hitchcock Sr., who had 
_ played for the Oxford University team 
during his undergraduate days in En- 
gland, was chosen captain of the Amer- 


Gorham Museum 
Collection of 

Fine China 

Ching Dynasty 


501 FEDERAL HIGHWAY 
LAKE PARK, FLORIDA — 
(305) 844-4348 
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ican team, and was joined by W. K. 
Thorn, Foxhall P. Keene and Ray- 
mond Belmont. 

England’s teamwork was brilliant, 
and the fine individual performances of 
the U.S. players were no match for En- 
gland. England won the series in two 
matches by scores of 10 to 4 and 14 to 
2, and returned home after delivering 
two very important lessons. First, that 
the backhand strokes were absolutely 
essential if we expected to play the 
game of polo as it should be played, 
and secondly, that team play rather 
than individual play was necessary for 
successful polo. 

Since that very first meeting, En- 
gland and the United States have 
played one another in this prestigious 
series 12 times, with the U.S. leading 9 
to 3. 

The last Westchester Cup series 
was played in 1939, and was designed 
to have the United States fielding its 
powerful 40-goal team of Michael 
Phipps, Tommy Hitchcock, Jr., Stew- 
art Iglehart and Cecil Smith. The team 
was gathered at the Meadow Brook 
Club for practice matches, and 10- 
goaler Cecil Smith injured his wrist. 
Winston Guest, rated a strong nine 


Restaurant 
Lounge 


A unique dining experience 
. . featuring the finest 
Prime Rib and Seafood in the 
Palm Beaches. 
It could become a habit. 
Hours: Lounge 4 p.m. to 5 a.m. 
Restaurant 5 p.m. to 11 p.m. 


1681 North Military Trail 
West Palm Beach, Florida 
Phone for Reservations 305/683-7113 
Valet Parking 


epe iecure: one 
with sensitive and 
discriminating tastes 
in food or wine 


palm beach life: 


the magazine that 
unites epicures 
and restaurants 


JEWELERS-GEMOLO 
ESTABLISHED 1926 


“Third Generation of Wilsons — 
Now Serving You” 


65 


i C4G 


PALM BEACH 


DIRECT IMPORTERS OF: 
ENGLISH, FRENCH AND CHINESE ANTIQUES 
XVII, XVIII AND EARLY XIX CENTURIES 


FURNITURE, PORCELAINS, LAMPS, CORAMANDEL 
SCREENS, VASES, SCROLLS, EXPORT, GARDEN 
STATUARY AND DECORATIVE ITEMS. 


MEMBER OF: 


LONDON AND PROVINCIAL ANTIQUE DEALERS ASSOCIATION 
ART AND ANTIQUE DEALERS LEAGUE OF AMERICA 


CINOA 


No inflating! Made of Ensolite, Uniroyal’s unique 
closed-cell foam, specially coated to resist stains. 
Cushiony soft! So body-conforming and supple 
in the water, you enjoy a sensuous feeling of 
weightlessness. 
Generous in size! 70’’ x 26" x 2” thick. Blissful 
floating even for those 6'4"’ or over 250 lbs. weight. 
Extremely durable! Will last years. Punctures or 
rips won't affect buoyancy. Pillow permanently 
attached. 
Three colors! White, skyblue, lemon yellow. Unclut- 
tered by designs which detract from the beauty of 
your pool. 
Free Carry case included! Just roll Sundrifter up 
and press the Velcro closure. No zippers to rust, 
rupture 

@ Satisfaction unconditionally guaranteed. 


NOT AVAILABLE THRU DEALERS 


SPEED YOUR ORDER 
VISA, MasterCard Customers 
Call 813/261-3323 
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OPEN MONDAY THRU SATURDAY 10-5 


234-A SOUTH COUNTY ROAD 
205 SEAVIEW AVENUE 
305 / 832-0227 
PALM BEACH, FLORIDA 33480 


Please send the following Sundrifters 
@ $120.00 (plus $6.00 shipping) 
FL residents add $4.80 tax 


WHITE BLUE YELLOW 
QTY QTY QTY 


Name ___ 

Street _ 

City 

Zip Phone ( 
Check MasterCard 


Account # 


Expiry Date 


JZvINO geroy I 


P.O. BOX 7666B, NAPLES, FLORIDA 33941 


goals, substituted for the ailing | 
and the United States team we: 
win the series 11 to 7 and 9 to 4. 

England had put together a 
team effort, but the coming we 
would reduce polo in England to 
that would take years from which 
cover. The loss of men and horse: 
were only a portion of the p 
that would plague post-war Engl 
Neither the economy nor the avai 
ty of suitable polo fields were adapt 
to reconstructing the extensive pre 
footing polo had achieved over 
years, and the disappearance of 
cavalry was all English polo could ta 

Through the generosity of Vis 
Cowdray, however, fields and mount iS 
were made available, and polo in En- 
gland made its slow climb back to « 
level of international respect. 

In 1951 the Coronation Cup was 
converted into an international “limit- 
ed” handicap tournament which would 
match England’s top team with an in 
ternational side of equal handicap. En- — 
gland won the first match with an Ar- — 
gentine team, La Espadana, and lost 
the 1953 contest to another Argentine 
side. From 1971 through 1974 the Unit- — 
ed States defeated representative Eng- 
lish teams as the competitive level of 
play improved. 

By 1980 England had once again 
produced several high-goal players of 
an international class. England’s team 
captain, Julian Hipwood, had been 
raised to a lofty 9-goal rating in world- 
dominant Argentine polo following the 
1979 season, and was finally elevated 
to nine goals in England after the 1980 
campaign. 

Julian’s brother, Howard, had just 
returned from play in Australia where 
he also demonstrated top caliber play 
that can only be produced from a solid 
polo program at home. Six and seven- 
goal players had become more com- 
monplace over the years, and serious 
talks of resurrecting the 94-year-old 
Westchester Cup series have projected 
a target date sometime within the next 
two years. 

Through the influx of Argentine 
players and horses and increased inter- 
national competition on a handicapped 
basis, English polo has returned to the 
elevated status it held for so many 
years, and an anxious audience of polo 
fans throughout the world will be await- 
ing this 13th meeting of England and 
the United States in polo’s oldest inter- 
national challenge series. 


reer , 
(es ali tal Bh tole S . 


Alex Webbe is polo columnist for the 
Palm Beach Daily News. Oo 
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Out 


By Jon Sobotka 


Photos by Stephen Leek and Kim Sargent 


Jeanne Kahn 
(Bal des Arts) 


Pe NA ; - 
Helene Fortescue Reynolds, Ted Holden Judy Grubman Claire Chalk 
_ (Bal des Arts) (Bal des Arts) (Bal des Arts) 


The Bal des Arts is always the liveliest and gayest 
ball of the Palm Beach season. This year the theme was 
Mardi Gras. No king reigned but there were plenty of 
queens. Held ut The Breakers for the benefit of the Nor- 
ton Gallery of Art, the party was packed with a costumed 
mixture of decorous benefactors and free-spirited artists 
who also support the Norton. 

Winning costumes were Scarlett O’Hara, Homage to 
Erte (a feathered flasher), Diamond Lil and Jim Brady, 
The King and Queen of Hearts and a “Lamp.” 

The literati and “‘glitterati’’ of Palm Beach’s ‘fashion- 
ables’ hobnobbed in a candlelit yellow pavilion erected 
on the Society of Four Arts plaza. The dinner-dance was 
a special gala benefit for the Four Arts. 


Chan Mashek 
(Four Arts Benefit) 


Richard Madigan 
(Bal des Arts) 


Betty Reed 
(Four Arts Benefit) 


Hope Kent 
(Four Arts Benefit) 


_— 


Paul and Angie llyinsky John Drexel Jim Brown 


(Four Arts Benefit) (Four Arts Benefit) (Four Arts Benefit) Alyne Massey 
(Four Arts Benefit) 
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Martha and Dan Mica Elaine Kend John Temple 
(Hospital Benefit) (Hospital Benefit) (Hospital Benefit) 


y 


Douglas Donn Bob Rosenberg 
(Hialeah Opening) (Hialeah Opening) 


The bougainvillea may not have been in full bloom but the 
horsey set turned out en masse for the opening of Hialeah this 
season. Track executives stampeded to Mostapha Fustok’s box. The 
young, handsome Arab who recently bought a horse farm in Lexing- 
ton, Ky., is developing a stable with several million dollars of year- 
lings and breeding stock. 

Count Basie and his orchestra played to a capacity crowd of 
more than 675 guests at the successful fund-raising gala for the 
Boca Raton Community Hospital. The dinner-dance hosted by the 
Debbie Rand Memorial Service League was held in the Great Hall of 
the Boca Raton Hotel and Club. 


Renee Weiss 
(Hialeah Opening) 


David Trapp Juliette Trapp 


Poily de. Pirschmey 95 (Hialeah Opening) (Hialeah Opening) 


(Hialeah Opening) 


re) 


Mary and Edward Brady, Billie Shupp 


Gail Kent 
(Hialeah Opening) 


~~ 


Cf 


(Hospital Benefit) 


Charlotte Rodgers 
(Hialeah Opening) 


Joan and Robert Judelson 
(Hospital Benefit) 


John Brunetti 
(Hialeah Opening) 


Di Di Mahoney 
(Hialeah Opening) 
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Alexandra Kauka 
(Polo Ball) 


Jeanne Chisholm 
(Polo Ball) 


Mary Lou Mele 
(Polo Ball) 


Jacques D’Amboise, Kyrie Nichols 
(Ballet Opening) 
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Minnie Osmena 
(Polo Ball) 


Michael Butler 
(Polo Ball) 


Ramona Seeligson 
(Polo Ball) 


The balletomane brigade did its own plies and jetes at the 
pink and white supper-dance following the brilliant opening perfor- 
mance of the New York City Ballet. 

The Venetian Ballroom of The Breakers was the grandiose 
setting for the evening which was the prelude to a series of cultural 
events sponsored by the Palm Beach Festival. On the bill this year 
was an evening with violinist Isaac Stern, mime Keith Burger and 
the exciting contemporary Alvin Ailey Dancers. 

The social safari of the season was the Cartier International 
Polo Ball for the benefit of the American Cancer Society. 

All the Palm Beach and international ‘“‘movers’’ crossed the 
lake for the 20-mile drive to the polo grounds. It was worth it. The 
“big guns’ of society from Palm Beach, Beverly Hills, New York 
and Washington sipped and supped beneath a ‘‘Galaxina’’ in- 
spired tent decorated by neon polo sculptures. 


; 
| 


I 


Ann Washburn 
(Ballet Opening) 


Joan Peters, Royal Firman 
(Ballet Opening) 


Ellen Kislak 
(Ballet Opening) 


Ziuta Akston 
(Ballet Opening) 


Laurence Baker 
(Ballet Opening) 


Patricia Hearst 
(Polo Ball) 


Mary Sanford 
(Polo Ball) 


Jan Annenberg Hooker 
(Ballet Opening) 
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PRESERVING THE PAST 

(Continued from page 41) 
home owners here. Some architectural 
pundits are now spearheading cam- 
paigns to preserve the fine homes 
standing on their very own turf. 

A perfect example of an accom- 
plished restoration (led by the talents 
and instincts of 36-year-old St. Louis- 
bred Bob Eigelberger) is the former 61- 
room Warden House (one of the finest 
Addison Mizner created estates) that 
was built in 1922 for millionaire Wil- 
liam Gray Warden. Under Eigelber- 
ger’s instruction, talented craftspeople 
have impeccably restored the mansion 
into six individual condominium units — 
all sold — beginning at $300,000. 

Like several other Mizner estates, 
the Warden House, located at 200 N. 
Ocean Drive, was doomed for demoli- 
tion one and a half years ago because a 
developer wanted to build eight single- 
family homes on the square block 
where the property now stands. Due to 
efforts of preservationist groups and the 
inauguration of “adaptive reuse” by 
EKigelberger (and $675,000), who calls 
himself a restorer and renovator (with 
a background in architecture, crafts- 
manship, business and real estate) the 


WALLY FINDLAY 


GALLERIES 


INTERNATIONAL. INC 


165 WORTH AVENUE, PALM BEACH, FLORIDA 33480 


Exclusive Representatives for the following World-Famous Artists 


The Americans The Moderns Rodolfo Dotti 
Mary Beich Pierre Doutreleau Suzanne Eisendieck 
Janet Gaynor Nicola Simbari Jacques Eitel 
VenialGuaiy Bost impresstonteta Louis Fabien 
Don Hazen Andre Embassy Hernan ST 
David B. Holmes Etacdieeee Claude Gaveau 
Gregory Hull Lucien Neuquelman foe JesSur , 
Huldah Jeffe Nanaia cia Nees Constantin Kluge 
Frederick H. McDuff ; rae Le Pho 
John Morris The Europeans Camille Lesne 
Yolande Ardissone Michel-Henry 
Philippe Auge Zvonimir Mihanovic 
The Primitives Beltran Bonfill Raymond Quence 
Helena Adamoff André Bourrié Marco Sassone 
Henri Maik Carlo Canevari Gaston Sébire 
Ljubomir Milinkov Gaeaus André Vignoles 
( sustavo Novoa Jean-Pierre Cassigneul Jean Vollet 
Alain Thomas Ramon Dilley Vu Cao Dam 
Portraits By Alejo Vidal-Quadras Sculpture by Aline Bienfait 
Specialists In 
FRENCH MASTERS 
impressionists Post-Impressionists 700 East Atlantic Avenue 
Monday through Saturday 9:30 to 5:30 Telephone (305) 655-2090 
New York ¢ Chicago * Palm Beach ¢ Paris ¢ Beverly Hills Telephone: 305/276-5403 
OUR SECOND CENTURY IN ART e FOUNDED 1870 
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Warden House was saved. With the ex- 
ception of a few torn down walls and 
minute alterations, it has retained all of 
its former gloss. The exterior and court- 
yard, original ceilings, floors, columns 
and cloistered sculptures are carbon 
copies. Eigelberger has earned the 
Warden House a permanent photogra- 
phy exhibit in the new Mizner Room of 
the Flagler Museum as well as a place 
on the prestigious National Register of 
Historic Places. He earned himself a 


‘architecture ts 


itReOar: ae 


seat on the Landmark Preservation 
Commission, more Mizner restorations 
(including Villa Flora) and a tacit repu- 
tation of architectural brilliance. 

“T didn’t do it all myself,” he re- 
flected modestly. About 100 journeymen 
(under Ejigelberger’s command) have 
worked on this project during the 18 
months of restoration, although he 
maintained his own 15-member crew. 
“Of the 15, several are one-of-a-kind 
tremendous talents,” he said. 


VIRGNA 
COURTENAY 
INTERIORS INC 


INTERIORS e ANTIQUES @ FURNISHINGS @ART GALLERY 


Virginia Wesley Courtenay A.S.1.D. 
Patricia Ann Trapnell, Assoc. 


Delray Beach, Florida 33444 


Although Eigelberger denies it, h 
dreams, goals, attitudes and acti 
greatly mirror those of Mizner hi 
during his prime in the roaring ’20s. C 
riously, both men shared a broad . 
mon denominator. Mizner was ¢ 
dreamer, a romantic and lived a peri- 
patetic life. He was an architect, a1 
decorator, designer, carpenter, col 
tor, critic, tilemaker, sometime writer 
and humorist. For the most part (Eigel 
berger does not hold a degree in archi- 
tecture) this describes Eigelberger. — 
Mizner toiled with each of his workers 
to insure a perfection of his own taste 
in every finished product. If he couldn’t 
find the right materials, he would make — 
them himself. So does Eigelberger. : 

Mizner was smitten with European — 
architecture (Spanish, Florentine, Cre- 
ole, etc.) and meshed its best features 
with those common to the Florida trop- 
ics. Similarly, Eigelberger, after living 
in Europe, took his fascination with 
London town houses and the old-world 
appreciation of venerability and in- 
grained that concept into the minds of 
his workers. Both men had come t0-— 
Palm Beach ailing; Mizner for himself 
and KEigelberger for his 10-year-old 
son’s asthma. Mizner was captivated 


) 
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with the very rich, but had little regard 
for money himself. Eigelberger is made 
from the same mold. And both men 
lived by the rule stated best by old- 
time publicist Harold Reichenbach: 
“Get the big snobs and the little snobs 
will follow.” 

Eigelberger, however, does admit 
he is a full-time Mizner addict and, as 
one of the six owners of the new War- 
den House units, he reportedly is the 
only resident to decorate his interior in 
the same fashion as Mizner himself 
lived 60 years ago. 

As Eigelberger initially began ren- 
ovations of the Warden House in early 
1980, he was determined to find the 
best craftspeople available (by refer- 
rals, other projects and trial and error) 
to carry out his concept of a perfect 
restoration, down to the preservation 
an an original toothbrush holder. 

He found that much of the Warden 
House was constructed of Mizner In- 
dustries (Mizner’s own company) prod- 
ucts — cast-stone cutting blocks served 
as walls and poured for balusters and 
stairs, handmade tiles in Mizner blue 
and yellow, pecky cypress ceilings, 
paneled floors and glazed jardinieres. 
First, Eigelberger hired architect Bel- 
ford Shumate to act as a consultant on 
structure. Many other workers were 
hired after that. Some stayed, others 
did not. Pete Petretti, an ornamental 
plasterer, George Holland, the general 
project foreman, and Hevin Clarke, 
Hughes from England (who helped with 
everything) were winners with Eigel- 
berger. 

“It was a tough job reproducing 
stone carvings, balustrades, statues and 
columns,” remarked Petretti, a 30-year, 
respected plastering expert with lots of 
Mizner-oriented experience. “The natu- 
ral color was hard to find so we mixed 
three bags of one number and one of 
another until we restored the natural 
color.” He said the Warden House was 
the biggest challenge of his career be- 
cause the house was in such bad shape 
when they began. He also said it was 
the most exciting project of his career 
because he crawled underneath the 
mansion and found a hodgepodge of 
original Mizner molds that he used in 
his seven months on the job. 

“Duplicating the decorative cherubs 
that line the main entrance of the 
home by sandcasting each piece was 
great because I could see them come 
back to life as I replaced them later,” 
said Petretti. “If more of my contem- 
poraries could experience a project like 
this, they would stay in the business for 
a lifetime and teach it to their children.” 
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Aged in wood, Rhum Barbancourt is made like 
fine cognac. “A rum to sip straight.’ 
Imported by Monsieur Henri. 


Rhum Barbancourt. Haitian Rum. 86 proof. Available in 4, 8 and 15- eG -old product. 
Imported by Monsieur Henri Wines, Ltd., New York, N.Y. 


David Landau 
is a magician... 


he canmake . 


his room 
come alive. 


Se 
Ne 


LD 


David J. Landau, A.S.L.D. 
& Associates 


Unique gifts and accessories 


“Commercial and residential design « Antiques. 


2569 N. Miami Avenue, Miami, Fl. 33127 (305) 573- 0244 


George Holland, who had worked 
with Shumate’s father, also felt this 
project was his most rewarding. He 
traveled as far away as 300 miles hag- 
gling for just the right cypress (that he 
washed and sawed himself) to restore 
the pecky cypress gates and mailboxes 
and to find boards and beams that 
eventually became big cypress doors for 
all large openings. He spent seven days 
tearing up the floor to inlay a big dia- 
mond pattern and many months train- 
ing new artisans. 

“We used quite a few craftsmen for 
the tiling, marble baths, painting and 
ironwork,” recalled Holland. “Yet Bob 
and I ended up doing most all of the 
work ourselves. 

“This has been a fascinating job 
because we can look at photos of before 
and after,” he continued. “Now when 
we stand in front and admire the coral 
paint, we see the house in its formal 
glory. It actually glows.” 

The “ironwork” of the Warden 
House was reproduced by Reich Metal 
Fabricators, Inc., in West Palm Beach. 
Actually made of sturdy aluminum, it is 
impossible to tell the difference from a 
distance. According to owner Jim Bai- 
ley, the aluminum is better than the 


JOE BOY 


71’ ALUMINUM CRUISER 
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J.B. HARGRAVE 


naval architects, inc. 


2052 SIXTH STREET 
WEST PALM BEACH, FLORIDA 


(305) 833-8567 
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original “because it is essentially main- 
tenance-free.” 

Bailey said his company got its 
start in the early ’20s from Addison 
Mizner who brought Fred Reich into 
the area to run his iron shop. “Later 
Reich took over the shop and called it 
Reich Ironworks. It later became Reich 
Metals in the ’50s and last year,” he 
continued, “it was given its present 
name when I took over.” 

Bailey says the foreman has been 
there for 25 years, as have many of the 
craftsmen. “We still make the material 
over a forge, and blacksmiths hammer 
out the forms on an anvil. The only 
difference is that now we use gas for 
heat instead of coals,” he says. 

Since the Warden House stands out 
as the first major Mizner restoration 
project in the residential area, a gallery 
of photographs will be included in the 
first permanent Mizner Collection (in 
the world) that opened February in the 
Historical Society area of the Henry 
Morrison Flagler Museum in Palm 
Beach. The collection is under the 
direction of Mizner curator Jon A. von 
Gunst-Andersen. 

“T wanted to include a photo dis- 
play of the Warden House because it is 


Antiques 


West Palm Bch. 
305- 832-0170 


Elephant 


00 


Consignments 


Late 18th century mahogany kneehole desk of small porportions. 
The writing surface with green tooled leather. 


310 S. Olive Ave. 


such a significant Mizner statement} 
and an accomplished restoration pre 
ject,” said Andersen, who has spent tl 
past 15 months piecing this collec’ 
together. The 35- by 35-foot Mi 
room houses a collection of persona 
Mizner memorabilia such as his eating 
utensils, his photos and other artifacts 
donated by area residents. Examples of | 
Mizner Industries’ pottery, leaded glass, 


‘these artisans put 
their lives and souls 


into their work .. 


furniture, brass fixtures, wrought iron, | 
tiles and antiques are also on per- | 
manent display. 4 

Petretti (a “Mizner nut”) contribu- | 
ted molds to the collection from the — 
Warden House. Petretti and others like © 
him have built their reputations as mas- — 
ters by taking time to study the history — 
and flavor of the architect and times 
that they set out to restore via old man- 
sions. This way they have a good idea 


Mon. thru Sat. | | 
10:30 am-5:00 pm 
Parking in rear | | 
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of how the past can be restored in an 
exciting way. 

These are the archetypical mas- 
ters Charles Simmons, director of the 
Whitehall mansion (that houses the 
Flagler Museum), has been seeking out 
since he began renovating different 
areas of the mansion several years ago. 
(Whitehall, built by Henry M. Flagler 
in 1901, is a Mediterranean-styled 
John M. Carrere and Thomas Hastings 
project that was Flagler’s personal resi- 
dence before it was converted into a 
private club and a hotel.) 

Last year Simmons found master 
craftsman Karl Apfel of Old World 
Weavers in New York to restore the 
fabric in the ballroom. “We restored 
all of the ballroom fabric back to its 
original rusty red and rewove the trim- 
mings in a machine that dates back to 
1790,” commented Apfel, who began 
his trade in Europe over 30 years ago. 
“We also wove cushions and draped 15 
windows.” 

He took shreds of the original fab- 
rics and recreated the old patterns. By 
dyeing the cloths into the same colors, 
he restored their look back to the for- 
mer richness. Almost a decade ago, Ap- 
fel did a similar project within a local 
Mizner mansion. He took the fabrics 
from a two-room Grand Salon and 
worked with them to bring back their 
original look. 

In 1977, Simmons had Mrs. Fran- 
co Scalamandre match large swatches 
of fabric for the Melba Room and later 
found artisan Edward Ablatt who rec- 
ommended a beige, creme, pale gold 
and pastel flowered 19th century rug to 
replace the gray carpeting in the mas- 
ter bedroom. And Gerhard Hutter re- 
stored a tall French clock that had not 
worked properly since its mainspring 
snapped back in the 1920s. “It took six 
months to fix the parts, but it now 
stands ‘proudly’ in the hall because it 
works,” related Simmons. 

As Simmons continues to restore 
portions of Whitehall, he will remem- 
ber the caliber of work these talented 
craftspeople have demonstrated — and 
will call them again. Similarly, archi- 
tects, designers, contractors and man- 
sion owners will ask friends for sugges- 
tions or look at other restorations for 
names. 

There are numerous craftspeople in 
town who obtain a lot of their business 
through referrals. Many work from 
mini-retail shops where customers can 
bring in pieces of furniture, stone, tile or 
fabric for repair or duplication. 

For instance, those who like rattan 
or wicker furniture can visit Wilhelm’s 
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OAKBROOK 


4 Bedion: Barks Beautifully Furnished, 
Large Pool-Patio Area, Lakefront View. $895,000. 


This home includes a huge family room with bar, beamed ceilings, large master bedroom 
suite with 11’x 12’ sitting area, formal dining room, marble foyer, atriums, beautifully 
landscaped corner lot with lakefront view, unusually shaped swimming pool with large 
pool-patio area, 2-car garage with automatic door opener, AM-FM Radio, central vacuum 
system, security system, cedar shake shingles and more. 

For information, telephone Mr. William S. Brown, Realtor-Associate, at 368-9200, 

Arvida Realty Sales, Inc. — REALTOR, Post Office Box 100, Boca Raton, Florida 33432. 
This B. Stevenson home is currently under construction and will be available for viewing 
by appointment only. 


® Oakbrook at Boca West 


Oakbrook at Boca West is located on Glades Road between I-95 and the Florida Turnpike 
(Exit 28), Boca Raton. 


It is with great pride that we 
announce the opening 
of our showroom, 


RADEWINDS 


of 
the Palm Beaches 


at the new D&D Centre, 401 Clematis St., 
W. Palm Beach. 
We feature a complete line of 
Custom Wallcoverings and Fabrics 
to the trade. 


We offer exceptional delivery because we do 
all our own printing. Do stop in and allow us to 


introduce you to the “Tradewinds experten ce.” 


2 N.E. 40th Street, Kane Building, Miami, Florida 
West Palm Beach (305) 655-8009 Broward (305) 782-7717 


+: BARNESWOOD $ 


Jahier 


Outdoor teak furniture by 
LISTER of England 

brought to you exclusively 
by Barneswood of Jupiter 
along with Florida’s finest 
selection of butcher block 
furnishings. 


9:30-5:00 Tuesday thru Saturday 


1665 Old Dixie Highway 
Jupiter, Florida 33458 


(305) 746-6659 


We can 

decoupage and 
repousse 

color or black 

and white prints 

of your children, 
animals, boat, home, 
plane, etc. on 

lamps or handbags 


ANNIE LAURIE 
O,iginals 


1410 10th Street Lake Park, Florida 


Rattan on Georgia Avenue in West 
Palm Beach, a shop owned and operat- 
ed by the McCreerys, a father and son. 

They have been repairing and 
building furniture for Palm Beach area 
clients for nearly 50 years and have 
done quite a few Mizner projects. “We 
repair and reweave wicker and rattan 
furniture dating back decades for various 
estates’ owners and designers,” ex- 
plained Robert McCreery Jr. “We du- 
plicate as well as build new pieces. I 
prefer building the new.” 

Last year, the McCreerys and 
their employees worked on furniture for 
the Whitehead Estate on South Ocean 
Boulevard in Lantana. They repaired 
and rewove an old-style chaise lounge 
with an attached hood for the outdoor 
pool area. They also duplicated several 
pool chairs from the 1940s. Each piece 
was done in natural rattan colors, and a 
total of 15 duplications took the work- 
ers from this small company about one 
month to complete. 

“We have no actual steps in restor- 
ing a wicker or rattan chair or lounge,” 
said McCreery Jr. “By repairing the 
original or starting from scratch, we 
give our customers exactly what they 
desire.” Learning this trade, as he ex- 


(305) 842-8312 


plained it, is part of the joy of making 
a living at it. McCreery Jr. learned 
from his father and an employee 
named Alfred Schmelz, who still works 
for the company part-time after spend- 
ing 60 years in the business. 

“These journeymen start young and 
stay in renovation work all their lives,” 
stated Jim Mannion, owner of Mann- 
ion Cast Stone on Hillsborough Road in 
West Palm Beach, a company that has 
been making “anything” in masonry 
and plaster rusted out from Mizner 


since 1922. “For example, Henry 
Brown has worked with me for at least 
AO years.” 


Mannion, now functioning more as 
a consultant to the business on Mizner 
restorations, has maintained the same 
six-man crew for 25 to 30 years. 
“We’re a family,” he insists, “because 
it’s the only way to go.” 

Mannion puts together anything 
from stones and pots to fountains and 
staircases from his original Mizner 
molds. “There are probably only two 
homes between Southern Boulevard and 
the inlet that we didn’t do,” he said 
Mannion’s crew worked eight hours a 
day on a Robert Gottfried house creat- 
ing a total of 150 balustrades. 


Caytia of Palm Beach 


Exclusive U.S. agent for Virginia Holt 
tapestries and rugs in wool @ Luciano 
Bustamante brass animal sculpture @ 
Gene Byron metal etchings @ Era 


Gregerson oils, sculpture, wall murals @ 


S.R. Eason designs in acrylics @ 


Paper mache’ appliqued furniture, 


screens, wall deco @ Custom design 


residential and commercial 


For inspiration to finishing touch, 
see us at the new D&D Centre 
on Clematis Street in 


West Palm Beach, Florida 


(305) 659-34.98 
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“T used to do it all myself, but now 
I try to confine my work to moldmak- 
ing, estimating and drawing,” Mannion 
said. (His company also does commer- 
cial projects such as constructing the fa- 
cade on the east side of the Town Hall 
and putting columns between doors in 
the towers of St. Edward’s Church in 


However, there are very few 


“Preservation is 


becoming a way 


Ominye....” 


except perhaps for Jose Diaz, 


' original workers. 

q But more recently, younger talent 
seems to be taking an active part in 

)) learning the ways of restoration from 

the inside out. Artists, painters and a 

diversity of craftspeople have found 

|) tremendous satisfaction in working with 
| chipped tile, or on murals, canvases 


craftsmen like Mannion left in town, 


and ceilings in a hodgepodge of old 
homes. Ricardo Guerrero, for example, 
as owner of Ricardo’s Art Studio, keeps 
quarters inside a Mizner-type mansion 
on Oxford Street in West Palm Beach. 
(He demonstrates the artist who com- 
bines his life with his work.) During his 
15 years in Palm Beach, he has worked 
on a variety of Mizner mansions and 
several Fatio homes. An artist by 
trade, Ricardo has transformed rooms 
of damaged Mizner-installed tiles into 
colorful mosaics. 

“T restored an entire section of a 
Mizner home where 90 percent of the 
1,000 two-century-old tiles were badly 
damaged,” he related. 

In addition, he paints wall-length 
murals in jumbles of color and animates 
ceilings in swirls of design. Recently, 
Ricardo gold-leafed a mural for a Palm 
Beach Italian-Romanesque mansion. 
Originally from Cuba, he studied in 
Portugal, Spain and Italy, which has 
helped him master the Mizner style. 
Furthermore, he did a lot of restoration 
research with painters, sculptors and 
artists in great cities of the world, in- 
cluding London and New York. 

Ricardo came to Palm Beach like 
others who are fascinated with its great 


Finest Fashi 


LOV ely 
B = 


Bath Ac 


Boca Raton Stuart 


Royal Palm Plaza 395-7273 


Ft. Lauderdale 


2426 E. Las Olas 467-7396 6100 N 


For Your Bed And 


CAI rift | 


Linens and Lingerie 
| Bed ana 
Cessones 


Harbour Bay Plaza 283-5991 


Vero Beach 


American Express and other major credit cards accepted 


Ons 


concentration of stately mansions; all 
spilling out history, art and architec- 
ture; all begging to be saved. He feels 
the image of Palm Beach with its opu- 
lence and prestige needs the type of ar- 
tisan who can recreate the charm and 
authentic splendor of the days past. 

In neighboring Boca Raton, the 
same work is being done in preserva- 
tion and restoration. Some of these 
homeowners are taking active roles in 
their own renovations and are hiring 
the best people to follow them through. 

Katharine Dickenson, for exam- 
ple, has learned in the past six years 
she has been restoring her two-story 
10-room Maurice Fatio home (built in 
1936 for the estate section of Mizner’s 
Boca Raton Hotel) that it’s best to 
hold on to good journeymen. 

“It’s hard to find good craftsmen 
because most don’t understand how to 
treat old Florida homes whose deterio- 
rations come from salt water, humidity 
and six-month vacancies,” she ex- 
plained. Katharine and her attorney 
husband, David, and their three sons 
have lived in the house as the restora- 
tions have taken place, since 1974. But 
Mrs. Dickenson is no novice. As former 
Florida State Historical Society chair- 


Bath 
y i 


Introducing 

a superlative 
collection of 
fine furnishings 
and accessories 
spanning the 
globe and 

the centuries. 


AlA 231-3404 
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To the trade 


fact) fantasy Itd. 


Fact & Fantasy Ltd. 

325 Clematis Street 

West Palm Beach, Florida 33401 
(305) 655-4325, 4326 


~] 


On 


man and local chapter president, she 
has been involved in other restora- 
tion/preservation projects including the 
landmark Singing Pines mansion in 
Boca Raton, where she learned of a 
few good artisans to sway over to her 
home to meet her needs. - 

With the help of various workers 
over the past six years she replaced all 
carpeting and drapes, stripped the 
wallpaper and floors, and disposed of 
about 20 of the 70 doors in the house. 
She refinished every surface around 
each window, fireplace and door, re- 
stored all seven bathrooms, painted the 
inside of the closets, stripped all of the 
wood inside and installed several new 
mini-rooms within larger ones. 

Carl Sahlberg (who now lives near 
Nashville) stripped and refinished all 
of the wood in Mrs. Dickenson’s sons’ 
room and in the living room. “He was 
a wizard and even hand _ sanded 
between each coat of varnish in the 
boys’ room,” Mrs. Dickenson said. 

“My stripping process is different 
from most others,” explained Sahlberg, 
who learned quite a bit from a German 
artisan. “I use a liquid stripper as op- 
posed to paste because I have found it 
to be faster, cleaner and more thorough. 


Then I scrape off all the heavy paint 
until the bare wood shows and I coat it 


with a chemical brush.” Next he 
washes with a “high pressure” water 
and applies a sand sealer to make the 
surface ‘“‘satiny’” smooth before using a 
finish. “A little extra rub with steel 
wool between coats of polyurethane as- 
sures a perfectly smooth surface,” he 
said. 


Wallpapering was another area 


Mrs. Dickenson enjoyed because it was 


“We worked until we 


reached perfection” 


done throughout the entire house and 


much of it was the type of wallpaper 
that must be painted onto the walls. 
Frank Belot, owner of Del Mar Wall 
Coverings in Boca Raton, did almost 
every wall in the house. “Since the 
home was so old, the plaster was in 
poor condition, so I hung a lining paper 
to seal the cracks, painted two coats of 
a flat enamel, then trimmed polyure- 
thane on the casings, doors and bor- 
ders,” he recalled. 


R.W. Dunfee Interiors 


INCORPORATED 


Aboard the Yacht 


Seaholm 
BY APPOINTMENT 


Residential 


Delray Beach, Florida 
159 Marine Way, Slip 13 


Commercial 


SEIKO QUAR 


The master bedroom, one of the 
finest restorations in the house, looks 
like the sitting room of royalty with 
plush gray carpeting and matching 
drapes that billow out onto the floor 
like hooped skirts. 

Now that most of the interior res- 
torations are completed, Mrs. Dicken- 
son is working with architect/planner 
James Mozley to add a pool, cabana 


and landscaping with a 1930s look to © 
keep with the general theme of the — 


home. Would she do all of this again? 


“You bet,” she smiled. “From start to — 


finish, restoration is a challenging and 
gratifying experience.” 

And she is not alone 
enthusiasm for restoration. Right down 
the street on East Camino Real 
(Mizner’s 160-foot-wide street modeled 


on the Grand Canal of Venice), Holly | 
and Ron Tackbary (from Chicago), | 

part-time Boca Raton residents since | 
1974, have been testing different — 
craftspeople for the restoration of their 


two-story mansion built around 1928 
and designed by Mizner’s architect, 


Marion S. Wyeth. Tackbary spotted 


the house 15 years ago but didn’t buy it 
until 1979. The couple started restoring 
it last May. 


by 


Comfortable timing. 


From the cozy curve of its cushion shape 
open look of its contemporary dial. This great new ultra-thin 
Seiko Quartz wall clock brings a warm and welcome touch to 
any kitchen. Totally comforting with Seiko’s world-famous 
quartz accuracy. Here, in a chocolate case with a soft neutral 
beige dial. Also available in dramatic white case and dial with 


black numerals. Seiko Quartz.gQ $50.00 


305-272-1651 


South Bend, Indiana 
219-277-397 1 


Chicago, Illinois 
312-943-6936 


(Michaels 


WEST PALM BEACH, FLORIDA 33401 305-655-8010 


to the friendly, 


SNOO1D UINDISIa 


JEWELERS 
MURRAY SPERBER 
327 CLEMATIS STREET 
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in her | 


“We wanted to restore the man- 
sion to its original Mediterranean look 
but are adding elements of our own 
choice from our world travels that will 
blend in with the Mizner style,” said 
Mrs. Tackbary. 

Although the couple did a great 
deal of the restoration themselves (they 
do this in Chicago as a hobby), they 
searched long and hard for good arti- 
sans to help them with this house and 
any more they might do in the area. 
They totally landscaped the acre that 
the house sits upon, and restored a sepa- 
rate guesthouse as well as the main inte- 
rior from walls to floors to fixtures and 
furniture to kitchen cabinets to wet 
bars. “We knocked out every wall and 
replaced the damaged wood, then had 
it restuccoed in the 53-year-old style,” 
she said. 

The couple replaced the roof with 
terra-cotta bricks as well as part of the 
wooden floors that couldn’t be restored. 
But all of the original furniture was re- 
stored by a Cuban craftsman, the 
wrought-iron fixtures were repaired, and 
they maintained the wood-paneled li- 
-brary and original wooden bar. “We 
stained, lacquered, rubbed, sanded and 
filed until we reached perfection,” said 
Mrs. Tackbary. 

They managed to save the 
“Mizner typical” pecky cypress ceiling 
but totally modernized the plumbing, 
electricity and_ kitchen. 

The Tackbarys plan to use the 
downstairs as a showplace for enter- 
taining friends while they will live up- 
stairs in five restored bedrooms, a 
pecky cypress playroom and in Italian- 
and Spanish-tiled bathrooms. They 
added mahogany and teak to some of 
the upstairs window moldings. But the 
most fascinating part of this restora- 
tion is the exterior landscaping com- 
pleted by designer Krent Wieland of 


Elegance Says it Best 


Each 
Avanti is 
handcrafted with over 1000 man 
hours of patient assembly. Virtually 
unlimited color and interior options 
give each Avanti a personality of its 
own — as unique and special as 
each Avanti owner. 

Avanti’s 109 inch wheelbase pre- 
serves in size and comfort what 
other luxury cars have given away. 


Yet with its effi- 
cient computer 
command con- 
trolled 305 cu. in. 
V-8 engine, the Av- 
anti blends total performance and 
fuel efficiency into perfect harmony. 
Yes, even in the 1980’s, prestige styl- 
ing, classic car comfort, and unpar- 
alleled performance can be exclu- 
sively created to your own taste. 


The 1981 Avanti awaits your personal inspection at 
AA Te Royal Motorcars (Avanti/Rolls Royce), 1314 S. 
WIAA f-——/T Dixie Hwy., West Palm Beach, FL (305) 659-1314, 
or send this ad to Avanti Motor Corporation, P.O. 
Box 1916, South Bend, IN 46634 (219) 287-1836 for brochure and details. 


eT Recon 


NTT" 


Fort Lauderdale. 

To walk through the grounds now is 
to step back in time to the scene of\an 
F. Scott Fitzgerald picnic. “We trans- 
formed a cold, austere yard into a quix- 
otic Shangri-la,” said Wieland. He 
brought in over 150,000 pounds of rocks 
to build artistic ledges, and at least 100 
exotic and stately trees, shrubs and 
bushes indigenous to Florida in order to 
landscape the grounds around the old 
Savannah cut-coral pool, cabana and 
wet bar. “We gave the whole area a 
dense, shady and stunning tropical look 


Wieland. O on aed Shore 


that Mizner would have relished,” said 
SPECIALIZING IN HARDWOOD FLOORS 
1406 WATER TOWER RD. (305) 842-2836 LAKE PARK, FL. 
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Linda Marx is a free-lance writer re- 
siding in New York and Boca Raton. 
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eart of 
palm beach 


motor hotel 


Bird In Hand Pub 


featuring steaks & cocktails 


© heart of palm beach 


160 royal palm way, palm beach, fla. 
655-5600 


Mandarin 


RESTAU RANT 
& 


Cocktail Lounge 


Wine & Dine 7 days a week 
Cantonese and American Food 


daily Bulfet 


(EXCEPT SAT., SUN. & HOLIDAYS) 
11:30 - 2:00 


SPECIAL TAKE-OUT MENU 
PARTY FACILITIES AVAILABLE 
331 South County Road 
PALM BEACH 659-2005 MILWAUKEE 


Dote on Delicious 
Drinks? 

Fond of Fine Food? 
Mad about mellow 
Music? 

Crazy for Congenial 
Company? 


Then visit Rel and Isabell Carta 
for lunch or dinner at 


THIS [$17 PUB 


424 24% Street -West Palm. 
833-4997 
Closed Sunday and Monday 
Serving Tuesday through Saturday 
11:30-11:00 P.M. Lunch and Dinner 


ROSA TUSA 


DISTINCTIVE DINING 


FEATURING: PHILADELPHIA 


Philadelphia is no longer a one-restaurant town. 
There was a time when travelers visiting this historic 
“City of Brotherly Love’’ would visit the well-known 
Bookbinder’s Seafood House for a mass-produced 
meal. Today, it is a different and much more 
elegant story. There is variety, and the cooking is 
international. Because of a successful restaurant 
school and the influx of some young French chefs, 
you will find fine dining on a wide level. 

The following restaurants are places you will 
want to try when you are visiting Philadelphia: 


Le Beau Lieu Restaurant (The Barclay Hotel), Rit- 
tenhouse Square, (215) 545-0300. The atmo- 
sphere is relaxed, gracious and charming, with 
emphasis on service and fine food. Specialties 
include: shrimp cocktail Baton Rouge, trout belle 
fleurie, rack of lamb with plum sauce, a curry 
wagon and coupe beau lieu (blackberries mar- 
inated in creme de cassis over vanilla ice 
cream). 


Elan (Warwick Hotel), 17th at Locust Street, (215) 
546-8800. This is essentially a dining club, with 
similar clubs in five other cities. You may dine 
here for lunch or brunch without being a mem- 
ber and may receive a guest card for a small 
fee. The emphasis is on sumptuous dining with 
attentive service and generous drinks. The food 
is definitely Continental in flavor. 


Le Bec Fin, 1312 Spruce St., (215) 732-3000. Most 
agree this is the finest place to dine in Philadel- 
phia if it’s high French fare you want. The room 
is small, with space for only 35 people at each 
of its two seatings. You get a prix fixe meal, 
and everything is good and rich. The terrine de 
poisson, mille-feuille d’huitres, game birds, duck 
breast with fresh lime and desserts are all a 
delight to behold and to taste. It is a must to 
visit. 

Deja-Vu, 1609 Pine St., (215) 546-1190. This is 
another favorite with the accent on French cook- 
ing. It is small and elegant with a very decorat- 
ed atmosphere — Oriental carpets, silken 
drapes and dark paneling. The exquisite food is 
of the finest quality, with such specialties as a 
light mousse of chicken, a delice de foie d’oie 
and noisettes de chevreuil. 


The Garden, 1617 Spruce St., (215) 546-4455. This 
is a very popular and lovely restaurant which, 
as its name implies, is like a walled-in garden. 
The food is classic in nature with wonderful 
fresh fish such as red snapper, oysters and sea 
bass all prepared to perfection. There are also 
marvelously rich desserts. 


La Panetiere, 1602 Locust St., (215) 546-5452. The 
atmosphere is elegant and social with an ornate 


Inclusion on this list is by merit. If you feel there 
is a restaurant not listed that should be included, 
please contact Palm Beach Life so we can check 
on it. 


VERO BEACH - FORT PIERCE 


The Red Tail Hawk, AlA, between Fort Pierce and 
Vero Beach. Oceanfront with superlative view, espe- 
cially from the “Crow's Nest.’’ Popular for private 
parties. Raw seafood bar, chess pie, prime beef. 
6 p.m. to 11 p.m. daily. 465-7300. 


JENSEN BEACH 


Frances Langford’s Outrigger Resort, 905 S. Indian 
River Drive. Polynesian setting on the Indian River. 
Polynesian and American fare. Try the Outrigger 
Tiki, a combination of sliced barbecued pork, chick- 
en and lobster with Chinese vegetables. Mystery 


eae Be 


Elan 
decor — mirrors, fine china, silver candlesticks 
and fresh flowers — all setting off fine French 


food. It’s a wheeling and dealing sort of place, 
and you will find the city’s power-brokers enjoy- 
ing their rack of lamb, saddle of veal and 
pheasant. 


Siva’s, 34 Front St., (215) 925-2700. One of the 
city’s few Indian restaurants, it is also one of the 
few restaurants in the United States that feature 
good authentic Indian food. Their specialties in- 
clude wonderful hors d'oeuvres — meat kabobs, 
vegetable patties, puffy Indian bread, and the 
tandoori oven produces some of the most deli- 
cate chicken, lamb and beef dishes you could 
imagine. They also have the traditional and deli- 
cate farina cakes that are so sweet and such a 
traditional way to end an Indian meal. 


Morgan’s, 135 S. 24th St., (215) 567-6066. This is 
an attractive, small and comfortable restaurant 
with free-wheeling and exotic food. Leaning 
heavily on the overworked nouvelle French cui- 
sine, you can still enjoy their delicious duck, 
which is lean and served with mushrooms, puff 
pastry filled with cheese, and creamy and mar- 
velous chocolate cake. 


Deux Cheminees, 251 S. Camac St., (215) 985- 
0367. Named for the two fireplaces in the en- 
trance way of the building, this lovely restaurant 
specializes in rich and creamy French foods. 
Specialties include crab with butter and cream, 
salmon trout, duck with fruit and tarte tatin. 


Other fine places to dine are: The Fish Market, 
124 S. 18th St.; Hoffman House, 1214 Sansom 
St.; Imperial Inn, 941 Race St.; Wildflowers, 516 
S. 5th St.; and Marrakesh, 517 S. Leithgow St. 

—Betty and Morton Yarmon 


Steak, featuring a prime New York cut, is presented 
atop Chinese vegetables and served with a secret 
sauce. Combination dinners for two, three or four. 
Come by boat or car. 287-2411. 


STUART 


Benihana of Tokyo Steak House, on the St. Lucie 
River at the bridge on Ocean Boulevard. Hibachi 
cuisine cooked at the table. Japanese chefs perform 
their unique skills with flashing knives as they 
prepare steak, shrimp and vegetables in full view of 
the diners. Eat with “waribashi’’ (Japanese-style 
chopsticks) and try a sake martini presented with a 
slice of cucumber instead of an olive. Lunch and 
dinner. 286-0740. 


Jake’s, 423 S. Federal Hwy. Salad bar featuring clams 
on the half shell, soup kettle of the day, steaks, fish 
and sandwiches. Sit by the fire if it’s cool; read a 
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book if you like. Lunch Monday through Friday; 
dinner every day. 283-5111. 


Le Pavillon, 3220 SE Federal Hwy. A haven of hospi- 

tality and fine food prepared with devotion by two 

Swiss chefs. Fresh foods offered during peak sea- 

sons, such as fresh swordfish taken from Cocoa 

Beach waters. Veal with morels is outstanding. 

| Lunch and dinner. Open October through May. 283- 
6688. 


. Thirsty Whale Oyster Bar, 285 N. Federal Hwy. 

Come by boat or auto to this no-frills oyster bar if 

you thirst for seafood and a cold draft beer. On 
Pier 1 on the St. Lucie River north of Roosevelt 
Bridge. Noon until 10 p.m. every day. 287-6212. 


| JUPITER 


Harpoon Lovie’s, 1065 SR AIA. Located on the shores 
of the Jupiter Inlet, with a view of the Jupiter light- 
house. All menu items offered daily from 11 a.m. 
until 10 p.m. Casual all-around restaurant where 
One can enjoy “munchies” such as potato skins, a 
bubbling cheese-covered onion soup, good hambur- 
gers, fish of the day and entree specialties under 
$10. Docks for 22 boats with casual dining on the 
canopied porch. 747-2666. 


PALM BEACH GARDENS 


Ristorante La Capannina, 10971 N. Military Trail 
(PGA Boulevard and Military Trail). Italian fare 
prepared and served with finesse. Raffaele Sandert 
and chef Jose Quilherme, the owners, were with the 
original Capriccio’s in Palm Beach. Spaghetti al_gus- 
to tuo (any way you like it), rigatoni alla vodka, 
cannelloni and fettuccine Alfredo. Veal entrees in- 
clude Saltimbocca and Zingara. Zuppa di pesce 
and frittura di calamari and gamberi are popular 
fish items. Open for lunch and dinner. 626-4632. 


NORTH PALM BEACH 


Ancient Mariner, 661 U.S. Hwy. 1. Seafood house 
offers conch chowder, live Maine lobster and 
broiled fish. ‘“‘Mariner’s Mix’’ combines broiled fish 
and seafood. Open 7 days from 11:30 until 10 p.m. 
848-5420. 


Bentley's, 730 U.S. Hwy. 1. Excellent service and an 
imaginative menu. Chilled poached salmon with dill 
sauce are among the appetizers. Homemade soups, 
fresh “al dente’’ vegetables in season, rosin-baked 
potatoes. You can top your prime rib with fresh 
asparagus and crabmeat in bearnaise sauce. A bet- 
ter-than-average wine list, reasonably priced. Color- 
ful church windows and plants provide a handsome 
atmosphere. Lunch, dinner and Sunday brunch. 842- 
6831. 


Jack Baker's Lobster Shanty, 211 N. Federal Hwy. 
Lobsters, broiled or boiled, priced according to size, 
plus a delightful array of fish and seafood. Steamer 
clams served with broth and butter, Chesapeake 
Bay softshell crabs and fresh-caught native fish. 
Open 4:30 p.m. daily. No reservations. 842-7233. 

Peter’s Backyard, 420 U.S. 1 in the Village Square. 
Featuring an attractive salad bar and delectable 
entrees such as prime rib, steak and scampi, lobster 
tails, king crab and catch of the day. Dinner Mon- 
day through Saturday until 11 p.m. and Sundays 
until 10 p.m. Luncheon from 11:30 a.m. until 3 p.m. 
845-6221. 


LAKE PARK 


Cafe du Parc, 612 Federal Hwy. Charming French res- 
taurant in a house. Boneless duck with green pep- 
percorns, quail, sweetbreads, beef Wellington, Do- 
ver sole and salmon en croute. Desserts are special. 
Dinner only. 845-0529. 


RIVIERA BEACH 


Crab Pot, 386 E. Blue Heron Blvd. under the Riviera 
Beach bridge. Eat blue crabs, catfish and shrimp 
steamed in beer, while you smell the sea air. Lunch 
and dinner every day. 844-9245. 
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BRADFORD 
MARINE inc, 


MARINE ine. 


3051 State Road 84 Fort Lauderdale, Fla. Cable: Bradboat _ Tel. (305) 791-3800 


World’s Largest Most Modern 
Undercover Yacht Facility 


1/4 Million Square Feet Prestressed Concrete Undercover Dockage. 


300 Ton Syncrolift. Full Facilities. Complete Shops. 


We specialize in all types of refinishing and major and minor repairs, 
modifications and installations. 


Frances Langford’s 


GGER 


RESTAURANT 


ON THE BEAUTIFUL INDIAN RIVER 
JENSEN BEACH 


Nautical... 
and nice 


Gifts and fashions 


RESERVATIONS 


from our gift Shop 


TG OE es 


Phone 287-2411 


Portofino, 2447 Ocean Blvd. An indoor and outdoor 
Italian cafe with a view of the ocean. Try their 
lasagna and ravioli with homemade noodle dough. 
Other Italian favorites are offered at modest prices. 
A beautiful espresso machine turns out fantastic cof- 
fee and capuccino creations. Pastries and pizza. 
Lunch and dinner every day. 844-8411. 


PALM BEACH 


Angelique’s, 237-1/2 Worth Ave. Tucked away at the 
end of a short via off Worth Avenue, this restaurant 
with French accent is open for breakfast, lunch and 
dinner. Espresso and French pastries are available 
throughout the day. Included among the appetizer 
offerings are fresh artichoke vinaigrette and escar- 
gots topped with puff paste. 655-0950. 


Brazilian Court Hotel, 300 Brazilian Ave. Offers out- 
door dining at umbrella tables on the patio, in the 
loggia dining terrace or main dining room. Prix-fixe 
menu for luncheon or cold service featuring shrimp 
and chicken salads, turkey, baked ham and roast 
beef. Dinner entrees include double lamb chops, bi- 
garade of duckling, sweetbreads and leg of lamb. 
655-7740. 


Breakers Hotel, 1 S. County Road. After 50 years of 
service, the hotel has maintained the elegance which 
reflects an era of a more gracious way of life. Dine 
in the elegant Florentine and Circle dining rooms; 
have an informal luncheon at the Beach Club or a 
quick burger or salad at the intimate Golf Club. 
There’s a mini-buffet during the summer months at 
the Beach Club consisting of soup, salad and 
sandwich. Veal piccata with lemon sauce is the 
favorite entree in the Florentine Room, which switch- 
es to a la carte service in the summer. 655-6611. 

Cafe L’Europe, in the Esplanade on Worth Avenue. 
European sophistication and quality fare. An extrav- 
agant dessert table laden with fresh fruits and past- 
ries. Old-fashioned apple pancake with lingonber- 
ries, cold plates, salads and luncheon specialties 
served from 11:30 a.m. until 3 p.m. In the bistro or 
bar area enjoy espresso coffee and drinks. Dinner 
from 6 p.m. to 10:30 p.m. 655-4020. 

Capriccio, Royal Poinciana Plaza. A “Holiday’’ maga- 
zine choice. Continental and Italian delicacies. Veal 


GOOD CHARTERS 
DON’T JUST 
HAPPEN! 


Ft. Lauderdale Marine Services specializes 


dishes are most popular: scaloppine saute Capric- 
cio, scaloppine a la marsala and veal zingara, with 
its shredded ham garnish and subtle light tomato 
sauce. Luncheon is a good value. Open every day 
except Sunday for dinner from 5:30 p.m. until 10 
p.m. 659-5955. 


Charley’s Crab, 456 S. Ocean Blvd. Fresh seafood 
dining featuring local pompano, snapper and 
swordfish, plus fish and seafood from Boston and 
the Great Lakes. Raw bar, bouillabaisse, paella, 
Maine lobster and soft-shell crabs. Hours are 4 p.m. 
to 11 p.m. Monday through Thursday; 4 p.m. to 
midnight Fridays and Saturdays; and 4 p.m. to 10 
p.m. Sundays. Cocktails from opening hour, and 
food service begins at 5 p.m. 659-1500. 


Chez Guido, 251 Royal Palm Way, in the Plaza Cen- 
ter. Escalope de veau Normande and Continental 
specialties. Pleasant decor and friendly welcome. 
Lunch Monday through Friday, dinner every night. 
Closed on Sundays in the summer. 655-2600. 


Colony Hotel, Hammon Avenue. Fine Continental cui- 
sine and an atmosphere of a private club have 
made the Colony a traditional favorite of Palm 
Beachers. And if there’s anywhere a visiting celebri- 
ty is likely to be found, it’s here. You can eat lunch 
around the pool if you’re in a casual mood. Open 
November through April. 655-5430. 


Doherty’s, 288 S. County Road. Always a good bet. 
Pub-like atmosphere. ‘Great char-broiled burgers, 
French onion soup and vichyssoise. Chicken hash is 
similar to New York’s “21” creation. Delicious shad 
roe and broiled bacon offered on the luncheon 
menu. Open every day serving breakfast, lunch and 
dinner. Grill open all afternoon for hamburgers. 
655-6200. 


Hamburger Heaven, 314 S. County Road. The claim 
“world’s best hamburger’ could be debated, but 
few would say the juicy, tasty burgers prepared 
from freshly ground, quality beef are not heavenly. 
Also steak dinners and glorious pies and cakes. 
Lunch and dinner. 655-5277. 

La Crepe de Paimpol, 200 Chilean Ave. Huge, crisp, 
paper-thin Breton crepes with a dazzling assortment 
of fillings, both sweet and savory. Also omelets and 
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French specialties, boeuf Bourguignonne and co- 
quille St. Jacques. Closed September and October. 
Lunch and dinner. 655-4283. 

La Trattoria, 251 Sunrise Ave. Italian provincial cuisine 
— cannelloni, zuppa di pesche, piccata di vitello 
and other dishes typical of the provinces. Dinner 


from 5:30 p.m. to 11 p.m. Closed Sundays. 655- — 


3950. 


Le Monegasque, 2509 S. Ocean Blvd. This popular 
French restaurant hidden in the Palm Beach Pres- 
ident offers top-quality fare. Owner Aldo Rinero op- 
erated La Toque Blanche in New York, described in 
1973 by ‘Gourmet’ magazine as “one of the finest 
restaurants in town.” The menu is French but not 
haute cuisine. Enjoy dishes of Provence such as 
bouillabaisse on Fridays and cassoulet on Tuesdays. 
An excellent wine list makes the lack of more spiritu- 
ous potables go unnoticed. Open for dinner every 
day except Monday from 6 p.m. to 10:30 p.m. 
Closed mid-June to October 1. 585-0071. 


Mandarin, 331 S. County Road. All-you-can-eat lun- 
cheon buffet changes every day. Cantonese fare 
from pineapple duckling to lobster. Pleasant atmo- 
sphere is blend of English, Cape Cod and Chinese. 
Take-out menu. 659-2005. 


Maurice’s, 191 Bradley Place. An old-timer, they've 
been here since 1946. Specializing in Italian cuisine, 
favorites on the extensive menu are seafood posilli- 
po, osso buco and squid Milanese. Open every day 
for dinner from 5 p.m. to 11 p.m. 832-1843. 


Nando’s, 221 Royal Palm Way. A mecca for Palm 
Beach society for many years. The gracious owner 
of the restaurant that bears his name originated the 
scampi recipe so popular in American restaurants. 
Continental and north Italian cookery. Dinner only. 
655-3031. 

Pappagallo, 111 Bradley Place. The menu, except for 
Greek salad and steak, is Italian: rigatoni alla 
Bolognese, tortellini, braciola. Open 5:30 p.m. until 
midnight. 659-4466. 


Petite Marmite, 315 Worth Ave. A perpetual award 
winner, Petite is an institution in Palm Beach. Gar- 
den atmosphere and delectable fare. Pastas are 
homemade and range from fettuccine to gnocchi. 
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Pompano bonne femme, mussels poulette and osso 
_ buco are specialties de la maison. Pastries and 


cakes are baked in the restaurant's own patisserie. 
655-0550. 


Ta-boo, 221 Worth Ave. Club-like atmosphere. A 
favorite rendezvous since its doors opened in 1941. 
Continental menu with some home-style fare such as 
stews and soups. It’s a great place to have a few 
drinks and dance. Lunch and dinner. Tieless and 
coatless gentlemen taboo after 6 p.m. 655-5562. 


Testa’s, 221 Royal Poinciana Way. Palm Beach’s oldest 
established restaurant is still going strong after 
more than 50 years. You can dine inside, on the 
patio or at the sidewalk cafe. Delicious Italian dish- 
es dominate the menu, but the other offerings are 
as good, especially the strawberry pie. Open from 
December to April. 832-0992. 


Two-Sixty-Four, 264 N. County Road. Popular lun- 
cheon and dinner spot where one can dine inexpen- 
sively on excellent hamburgers, soups and salads. 
Dinner entrees include, besides steaks and prime rib, 
catch of the day and stone crabs in season and four 
veal offerings. 833-3591. 


Worth Avenue Burger Place, 412 S. County Road. For 
Palm Beachers and casual shoppers in the mood for 
a high-quality burger or an inexpensive dinner. 
Prime 10-ounce New York strip, homemade layer 
cakes and pies, plus some homey delights like 
baked apple, rice pudding and cup custard. Om- 
elets and sandwiches served from 11 a.m. until 9 
p.m. 833-8828. 


WEST PALM BEACH 


The Apple Tree, 141 Lakeview Ave. Delicious luncheons 
and dinners featuring five or six entrees which 
change each day. Fresh pompano, South African 
lobster tails, duck and frog’s legs. Luncheon salads 
are very special. Closed Sunday. 659-2369. 


Banana Boat, 4449 Okeechobee Blvd. Raw bar offers 
freshly shucked clams and oysters, steamed clams 
and shrimp. Conch salad and smoked fish also 
come under the raw-bar heading, plus stone crabs 
in season. Tropical drinks, snacks and burgers avail- 
able from 11 a.m. until 5 a.m. Limited dinner menu 
from 5 p.m. until 11 p.m. 683-9500. 


Bennigan’s Tavern, 2070 Palm Beach Lakes Blvd. 
Funky decor and casual atmosphere. Get happy 
from 11 a.m. to 7 p.m. when drinks are two-for- 
one. Continuous service from 11 a.m. until 2 a.m. 
Quiche in several varieties. Deep-fried vegetables, 
burgers, steak and chicken. Champagne brunch 
Sundays from 11 a.m. until 3 p.m. featuring eggs 
Benedict. 689-5010. 


Clematis Street Cafe, 831-1/2 Clematis St. Small 
cafe on the west side of the tracks that is not much 
to look at but the ‘from scratch” cooking keeps the 
30 seats occupied. Good soups, breads, sandwiches, 
quiche, salads and great pies, cakes and strudel. 
No alcohol. Serving lunch from 11:30 a.m. until 
2:30 p.m. Monday through Friday. 833-4703. 


Conchy Joe’s, 615 S. Flagler Drive. Conch and New 
England clam and fish chowders. Bahamian peas 
and rice, crab cakes and conch fritters. Raw bar 
and broiled fresh fish of the day. Open 11 a.m. to 
11 p.m. every day. 833-3474. 


Cork ‘N Cleaver, 1890 Palm Beach Lakes Blvd. This 
southwestern style spread with its blend of Arizona, 
Mexican and Southern California decor is primarily 
a steak house. The menu is printed on large stain- 
less steel cleavers. Begin with a fresh California arti- 
choke served hot or chilled with curry, butter or 
hollandaise sauces. Fresh cream of broccoli soup is 
a specialty. Good “beef and booze’’ at moderate 
prices in an informal atmosphere. Dinner until mid- 
night Fridays and Saturdays and the lounge is open 
689-1602. 

Dixon Li’s Great Wall, 4869 Okeechobee Blvd. Can- 
tonese, Mandarin and Szechuan specialties. Boston 
and New York style. One-day’s notice for Peking 
duck. Whole Maine lobster Cantonese and 40 other 
specialties ranging from sizzling seafood wor bar to 
wor shu duck. 683-8826. 

Fitzgerald’s, 2381 Palm Beach Lakes Blvd. A la carte 
menu offers imaginative choices. Filet mignon with 
green peppercorns or laced with stroganoff sauce is 
a good bet. Try the duckling in cointreau sauce, 
king crab au gratin, steak kebab a la Grecque and 
tenderloin steak tartare prepared tableside with 
classical garniture. Fresh vegetables and great soups. 
Dinner only. Closed Sundays. 683-8262. 


Frederic’s, 1930 N. Dixie Hwy. Good steaks and scam- 
pi. Full-course dinners from 5 p.m. until 1 a.m. Also 
a supper menu after 10 p.m. 833-3777. 


Granada, 624 Belvedere Road. Cuban, with Spanish 
accents. Paella and hearty soups. Caldo Gallego is 
the pride of the house. Luncheon and dinner. Closed 
Mondays. 659-0788. 


Gulf Stream Seafoods Restaurant and Fish Market, 
5201 Georgia Ave. Oyster and clam bar at the 
most affordable prices in the area. Hot plates 
include fried snapper, shrimp, oysters and Ipswich 
clams. Pick your fish or seafood from the retail mar- 
ket and have it cooked to order. Lebanese pastries. 
Breakfast and luncheon only. Raw bar open until 6 
p.m. 588-2202. 


House of Nassif, 1801 Palm Beach Lakes Blvd., on the 
northeast side of the Palm Beach Mall. Middle-East 
specialties from chawarma and kafta sandwiches on 
pita bread to tabbouleh and baklava. 9 a.m. to 10 
p.m. except Sundays, noon to 5:30 p.m. 684-2505. 


Il Giardino, 3416 S. Dixie. North Italian cuisine. Home- 
made pasta, fettuccine, tortellini, cannelloni and de- 
licious gnocchi in a light tomato and bacon sauce. 
Plum de veau (veal) dishes including osso buco alla 
Milanese. Mozarella in carozza is a must. Luncheon 
Monday through Friday from 11:30 a.m. until 3 
p.m. Sunday from 4 p.m. to 11 p.m. Saturday and 
Sunday from 5 p.m. to 11 p.m. Reservations need- 
ed. 655-6818. 


La Chamade, 3700 S. Dixie Hwy. Classic French dishes 
plus Florida pompano and red snapper. Terrines 
and pates among the hors d’oeuvres. Rack of lamb 
and chateaubriand bouquetiere. 832-4787. 


Le Cafe, 119 Lakeview Ave. Menu is French, Swiss and 
American. Moules mariniere, spinach salad, sole 
bonne femme, croque monsieurs. A small, soul-satis- 
fying restaurant with sidewalk tables. Lunch and 
dinner. 833-3301. 


L‘imprevu, 7504 S. Dixie Hwy. Top-quality French and 
Continental fare at modest prices. Luncheon entrees 
include seafood and chicken-filled crepes, quiche, 
eggs stuffed with fresh spinach topped with becha- 
mel. Snapper papillotte, veal marengo, lobster me- 
dallions with sauce Americaine are dinner entrees. 
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Fabulous desserts made in L’imprevu kitchen. Closed 
Mondays. 585-3335. 


Royal Greek, 7100 S. Dixie Hwy. Family restaurant 
offering Greek and non-Greek dishes with home- 
cooked flavor. Pepper steak, kabobs, moussaka, 
pasticho and baklava are delicious. Be sure to try 
their Greek wines and the towering coconut me- 
ringue pie. Open for breakfast, lunch and dinner. 
Closed Sundays. 585-7292. 


Sala Del Toro (Jai-alai fronton), 1415 45th St. View 
the exciting games while you dine on fish, seafood, 
prime rib, steaks and veal Parmigiana. Dinner is 
from 6:30 p.m. Sandwiches offered after 9 p.m. 
Open nightly except Sunday through May 25. Reser- 
vations suggested. 844-2444. d 


This Is It Pub, 424 24th St. Charming pub atmosphere 
along with good drinks, good food and friendly 
service. Delicious soups and chowders. Daily gour- 
met specials from chicken cacciatore to bouilla- 
baisse. Fresh crusty bread, aged prime ribs and 
steaks, dessert drinks plus key lime pie. Continuous 
service for luncheon from 11:30 a.m. Monday 
through Saturday. Dinner from 5 p.m. until 11 p.m. 
weekdays; 11:30 p.m. Fridays and Saturdays. 
Closed Sundays and Mondays. Reservations sug- 
gested. 833-4997. 


Tony Roma’s, 2215 Palm Beach Lakes Blvd. The place 
for barbecued baby-back ribs and great French- 
fried onion rings. Or go for barbecued chicken, 
pan-fried brook trout, a burger or a steak. Open 
from 11 a.m. until 5 a.m. No reservations. 689- 
1703. 


Victoria Station, 1910 Palm Beach Lakes Blvd. All the 
prime roast beef you can eat — and more. The 
“owner's cut’’ weighs 28 ounces. Railroad theme, 
complete with caboose and British railroad artifacts. 
Steak teriyaki, barbecued beef ribs and shrimp in 
garlic sauce are other entrees. Dinner items are 
available on the luncheon menu, plus a variety of 
half-pound burgers. The bottled house wines are ex- 
cellent. 683-9505. 


Wholly Harvest Juice Bar, 6101 W. Dixie Hwy. The 
accent is on natural foods and healthful sandwiches 
and salads. Hummus, tofu, sprouts and greens pre- 
sented on whole grain breads. Fresh juices and 
smoothies. 586-5065. 


LAKE WORTH 


Alive & Well, 612 Lake Ave. Food for health. No 
meat, dairy products or sugar. Salads, sandwiches 
and homemade soups. Dinner entrees include baked 
eggplant and stuffed avocados. Freshly squeezed 
juices, natural ice cream, hot carob sundae and oth- 
er desserts. Wine and beer. No smoking. 586-8344. 


Cafe Vienna, 915 Lake Ave. Substantial, home-cooked 
fare such as sauverbraten and potato dumplings, 
spaetzle and wiener schnitzel. Desserts are a delight 
— Sachertorte and the German schwarzwalder kir- 
schtorte and apple strudel. 586-0200. 


Dragon Inn, 6418 Lake Worth Road in Lake Worth 
Plaza. Cantonese, Mandarin and Szechuan style. 
Hong Kong steak, lemon chicken, Mandarin shrimp. 
Lunch and dinner. 965-0418. 


L’Anjou, 717 Lake Ave. Fine cookery and excellent val- 
ve. Entrees include crepes, omelets, eggs Benedict, 
beef Wellington, duck pate. You'll like this small 
French restaurant. Open for dinner only. 582-7666. 


Mother Tongue, 1 Lake Ave. Caribbean fare. Conch 
goes into chowder, fritters, curry and Creole dishes. 
Coconut-fried shrimp, Jamaican rum shrimp and 
dolphin are specialties. Luncheon from 11:30 a.m. 
to 2:30 p.m. Monday through Friday. Dinner 6 p.m. 
to 10 p.m. daily. 586-2170. 


Pancho Villa, 4621 Lake Worth Road. Mexican and a 
few South American favorites: real tamales steamed 
in corn husks, chiles rellenos, tacos, enchiladas. 
Soncocho stew, a specialty of the house, is a tasty 
concoction of meat, yucca and plantains. Mexican 
beer is available. Continuous service from 10:30 
a.m. every day. Take out or eat in. 964-1112. 


BOYNTON BEACH 


Banana Boat, 739 E. Ocean Ave. on the Intracoastal. 
Casual dining in the lounge and patio featuring 
soups, salads, fried shrimp, shish kebabs and steaks. 
Le Martinique Room specialties include roast duck- 
ling, frog’s legs, veal scallopini and chicken Parme- 
san. 6 p.m. to 10 p.m., Monday through Saturday. 
Casual dining from 11 a.m. every day. 737-7272 or 
428-3727. 


Bernard’s, 1730 N. Federal Hwy. Enchanting surround- 
ings, with food to match the atmosphere. Imagina- 
tive menu with Kassler Rippchen; conch chowder; 
potato, leek and iced parsley soups; and prime 
steaks. Lunch, dinner and Sunday brunch. 737-2236. 


Elina’s Mexican Restaurant, 3633-B S. Federal Hwy. 
Unpretentious. Seats around 60 from 11 a.m. until 
11 p.m. Honest soups, enchiladas, tomales, tortillas, 
burritos and the puffy sopapillas served with honey. 
Closed Mondays. 732-7252. 


Mediterranean Restaurant, 902 N. Federal Hwy. 
Greek taverna with authentic dishes which include a 
good moussaka and pastitso. Feta cheese, spinach 
and meat pies, Greek salad and gyro sandwiches 
served on pita bread. Tapes offer Greek music. Eat 
in or take out. 734-6161. 


OCEAN RIDGE 


Busch’s Seafood Restaurant, 5855 N. Ocean Blvd. 
On the ocean featuring seafood, but beef and veal 
are also good. Lobster Savannah, she-crab soup 
and veal Oscar are very popular. Closed Mondays. 
Open year-round. 732-8470. 


DELRAY BEACH 


Cochran's Restaurant and Saloon, 307 E. Atlantic 
Ave. Antique mahogany and oak bar and Tiffany- 
style ceiling sets the mood. Entrees include fish and 
seafood, chicken and steaks. Luncheon menu fea- 
tures variety of burgers. Chocolate fig cake is deli- 
cious. 278-7666. 


Le Petit Chalet, 2519 Federal Hwy. Attentive service 
and quality food presented with imagination in this 
little temple of gastronomy. En croute creations fea- 
turing puff pastry are a delight. Lunch Monday 
through Friday, dinners daily. 272-2100. 


Moorings, 1516 S. Federal Hwy. Fresh fish and 
seafood prepared with flair. Seafood variety platter 
for two features Florida lobster, king crab, stone 
crabs (in season), shrimp, oysters, cherrystones and 
smoked marlin. Also, red snapper, pompano and 
live Maine lobster. Luncheon and dinner. 833-4703. 


Patio Delray, 714 E. Atlantic Ave. Popular with the 
young Palm Beach crowd during the ‘40s, with 
Prince Alexis Obolensky acting as host. The Patio 
retains a special ambience that says, “Florida as it 
used to be.” Dine amid lush vegetation and bloom- 
ing orchids, or on cool evenings beside one of three 
fireplaces. Steaks, chops and rosin-baked potatoes. 
Try the french-fried mushrooms and the home-style 
luncheons. Dinner until 10:30 p.m. 276-7126. 


BOCA RATON 


Gallardo, 353 Town Center Mall. Authentic Mexican 
dinners, appetizers, desserts and drinks. 
Chimichanga featuring a large crisp tortilla, juicy 
chunks of beef and pork, and Monterrey jack 
cheese is tremendous. Double frozen Margaritas a 
specialty. Open 7 days 11:30 a.m. until midnight. 
368-1177. 


Jason’s (Interstate Plaza Building), 1499 W. Palmetto 
Park Road. Art deco decor in supper club atmo- 
sphere. Continental favorites: Chateaubriand bov- 
quetiere, double sirloin, beef Oscar and bouilla- 
baisse offered for two or more. Braised rabbit with 
grape and black walnut sauce. Fresh seafood. Hot 
appetizers include mussels and smoked marlin with 
mustard sauce. Luncheon from 11:30 a.m. until 2:30 
p.m. Monday through Friday. Dinner from 5:30 
p.m. 368-3404. 


La Vieille Maison, 770 E. Palmetto Park Road. “The 
Old House,” a gem of Addison Mizner, offers a 
romantic setting for dining. The food is excellent, 
the service sophisticated and the ambience agree- 
able. Spectacular wine list. A five-star Mobil award- 
winner. 391-6701. 


DEERFIELD BEACH 


Pal’s Captain’s Table, Hillsboro Beach Boulevard and 
the Intracoastal Waterway. Come by auto or boat. 
Pal’s menu features fresh seafood, salads and tradi- 
tional favorites with Continental service and In- 
tracoastal views. Special, lighter appetites menu has 
complete but “unstuffy’’ meals. Open for lunch, 
dinner and Sunday brunch. 427-4000. 


LIGHTHOUSE POINT 


Cap’s Place, 28th Court. Offbeat restaurant accessible 
by boat only. Drive your car to the dock, turn on 
the light and a boat will take you over. Specialty is 
seafood. Call for exact address. 941-0418. 


POMPANO BEACH 


Harris Imperial House, 50 N. Ocean Blvd. It doesn’t 
look like a Chinese restaurant, but legions come for 
the Cantonese as well as American fare. Evening 
luau buffet is extremely popular and the price is 
right. Lunch and dinner. 941-2200. 


FORT LAUDERDALE 


Casa Vecchia, 209 N. Birch Road, situated on the 
Intracoastal Waterway. An exciting new restaurant 
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conceived by the proprietors of Down Under and La 
Vieille Maison. A charming old house transformed 
into an engaging Mediterranean restaurant, featur- 
ing the ultimate in northern Italy and French Riviera 
cuisine. Reservations a must. 463-5465. 

Down Under, 3000 E. Oakland Park Blvd. Truly down 
under the Oakland Park bridge. Sit at tables ac- 
cording to your mood — patio, porch, balcony, 
waterfront, garden or tavern. Dine on great food 
and wine. Always bustling with customers. Lunch 
Monday through Friday. Dinner 6 p.m. to 11 p.m. 
daily. 563-4123. 


Le Dome, 333 Sunset Drive. A panoramic view of the 
city is offered in this rooftop restaurant. Extensive 
and imaginative menu. Osso buco, rack of lamb 
and San Francisco's cioppino. Open 6 p.m. to 11 
p.m. daily. 463-3303. 


Les Trois Mousquetaires, 2447 E. Sunrise Blvd. Worth 
a visit just for the pastry cart. Classic French cuisine. 
Lunch noon to 2:30 p.m. Monday through Friday. 
Dinner 6 p.m. to 10 p.m. except Sundays. 564- 
7513. 


Sea Watch, 6002 N. Ocean Blvd. Dine where the win- 
dows open to the ocean breezes or in air-condi- 
tioned comfort in this extraordinary multilevel struc- 
ture of weathered wood. Enjoy seafood or beef. 
Prime ribs are roasted in rock salt and served with 
creamy horseradish sauce. Other specialties include 
ocean-fresh Florida pompano and red snapper, plus 
the catch of the day, bouillabaisse and delicious 
conch chowder. Luncheon fare offers a variety of 
special salads, Danish sandwiches and hot entrees 
such as coquille St. Jacques. 781-2200. 


Thor's Royal Danish Restaurant, 2415 E. Commercial 
Blvd. Smorrebrod for luncheon — the open-faced 
sandwich topped with such delights as smoked eel 
and filet of beef tartar with fresh horseradish. The 
kolde bord included with dinner entrees features sal- 
ads, smoked trout, shrimp, plus cheeses. Veal Oscar, 
mallard duck with lingonberries, pot-roasted quail, 
poached salmon Copenhagen. 771-3733. 


DANIA 


Le Cordon Bleu, 1201 N. Federal Hwy. Wonderful 
things happen in the kitchen of this cypress country 


cottage. Blue-ribbon cuisine including frog’s legs, 
souffles, veal and sweetbreads with chestnuts. Din- 
ner daily. Closed May 1 to Nov. 1. 922-3519. 


HOLLYWOOD 


Celebrity Room, Diplomat Hotel. Impeccable white- 
glove service and Continental cuisine at this country 
club resort. Nine dining rooms. “Jewel in the 
Crown” is especially elegant. This is a place to be 
pampered if you are not on a budget. Dinner 6 
p.m. to midnight daily. 457-8111. 


MIAMI 


Food Among the Flowers, 21 NE 36th St. This restau- 
rant literally blooms with flowers and jungle-dense 
greenery. A Danish chef practices his salad and 
sandwich art reminiscent of Copenhagen. Closed 
Sundays. 576-0000. 


Prince Hamlet, 8301 Biscayne Blvd. Danish food in an 
attractive setting and quite moderately priced. Veal 
Oscar, bountiful cold table and generous entrees. 
Try an aquavit with the “kalt bord.’’ 5:30 p.m. to 
10 p.m. daily. 757-5541. 

Raimondo’s, 201 NW 79th St. Raimondo’s Fettuccine 
Alfredo is a treasure. Everything here is cooked to 
order in this Italian kitchen which is probably the 
best in Florida. 6 p.m. to 11 p.m. daily. 757-9071. 


MIAMI BEACH 


Cafe Chauveron, 9561 E. Bay Harbor Drive. Trans- 
ported from New York, French haute cuisine pre- 
sented in the style of the grand old days. Quenelles 
in Nantua sauce, pressed duck, pheasant. 5:30 p.m. 
to 10:30 p.m. daily. 866-8779. 


The Dining Galleries (Fontainebleau Hilton), 4441 
Collins Ave. Elegant dining in a classical atmo- 
sphere. Crown roast of lamb, bouillabaisse, choco- 
late marble cheese cake and dessert drinks. Sunday 
brunch. 538-8811. 

The Forge, 432 Arthur Godfrey Road. Decor on the 
baroque side, with crystal chandeliers and stained 
glass. Steaks with imaginative toppings. Fifty-page 
wine list. Open 6 p.m. to 3 a.m. daily. 432-8533. 

Gatti, 1427 West Ave. The second oldest restaurant in 
Miami Beach (Joe’s Stone Crab has a few months’ 


for the affordable chic... 


rs 


seniority) specializes in northern Italian dishes, steak 
and seafood. Intimate atmosphere and excellent ser- 
vice by waiters who have been there up to 30 
years. The son of the original owner, Joseph Gatti, 
is at the door, in the kitchen and keeping an eye on 
every table. Closed Mondays. 673-1717. 


Joe’s Stone Crab, 227 Biscayne St. Doing business at 
the same stand for 60 years. Stone crabs, hash- 
brown potatoes, key lime pie. Fish and seafood. 
Not fancy but good. Open 5 p.m. to 10 p.m. daily. 
Closed May through October. 673-0365. 


CORAL GABLES 


Le Festival, 2121 Salzedo. Cheese souffle appetizer is 
a delight. Entrees include duckling a_ |’orange 
flamed in Grand Marnier, chicken in champagne 
sauce. The patissier turns out a delicious assortment 
for the dessert cart. Wine and beer only. 442-8545. 


ISLAMORADA 


Green Turtle Inn, at mile-marker 81.5. Conch and tur- 
tle flipper chowder. Fresh fish and key lime pie. 
Open every day except Monday from noon until 10 
p.m. Closes for a week in October. 664-9031. 


Marker 88, U.S. Route 1 at mile-marker 88. Fresh fish 
is prepared with imagination at this waterfront spot. 
Native mangoes, key limes and calamondins are 
used in the preparation of the specialties. Dinners 
are fixed price, served from 5 p.m. to 9 p.m. You 
must choose your entree when you make your reser- 
vation. 852-9315. 


KEY WEST 


Fogarty’s 1875 House, 227 Duval St., in the Old Key 
West area. There is plenty of atmosphere here, as 
well as a menu featuring Continental, seafood and 
curry specialties. 296-9592. 


Pier Restaurant (Pier House Motel), 1 Duval St. People 
with a penchant for dining on the water will be 
delighted with the four-sided view here. Luncheon 
specialties include fish fingers and seafood quiche. 
A large dinner menu offers everything from grilled 
Florida grouper in dill sauce to roast rack of lamb. 
A house favorite, the seafood catch for two is simi- 
lar to paella, but very distinctive. 294-4691. | 


LARRY STAUFFER ASSOCIATE DESIGNER 


FRANCES LEE KENNEDY, A.S.1.D, 


INTERIORS 


IFSHeS SING 
IT’S IN LA SHACK! 


RESORT WEAR 
The long and short of it 
FUN JEWELRY 


p 3 “se 

To Create Dramatic Environments 
European or Contempory Look 
Imports From Around The World 

Crystal Chandeliers - Objets d’art 


PARAMOUNT THEATRE BUILDING 
141 N. County Road, Palm Beach 655-7898 | 


2 Via Mizner 4 Via Mizner 
WORTH AVENUE 
833-5844 655-0114 
‘PALM BEACH 33480 
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RESTAURANT & COCKTAIL LOUNGE 


Palm Beach Worth Avenue. 
Phone 655-0550 
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BRUNO FACCHINIS 


MAGNIFICENT 
SCULPTURES 
ON EXHIBIT AT HIS 
MIZNER GALLERY 
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| PALM BEACH, FLORIDA 
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EUROPE’S POSH PLAYGROUND 
(Continued from page 52) 

through the connection with the royal 
family, whose frequent visits are noted 
for their informality, and also Royal 
Ascot Week during which the club holds 
its cocktail party. Membership is, how- 
ever, open to all. 

The playing side was looked after 
for 19 years by Maj. Gen. Claud Pert, a 
member of the England International 
team 50 years ago and perhaps the 
best number two seen in India between 
the wars. When this immensely re- 
spected man retired, the unenviable 
task of following in his footsteps fell to 
Maj. Willie Lloyd. Recent seasons’ 
smooth-running programs, however, 
have proved him to be cast in the same 
mold as his predecessor. 

In its first year of reformation 
there were just 12 players but a year 
later, in the first full season of play, 
this number had risen to just under 50. 
Polo at Windsor, it seemed, had re- 
turned to stay. Indeed, such was the 
popularity of the club in those days that 
in one month after the beginning of the 
1956 season over 1,000 new members 
were admitted. The entry fee had to be 
raised from three to five guineas and 
twice in that same month the members 
enclosure had to be enlarged. 

The early years saw _ crowds 
averaging 5,000 on weekends and 
10,000 spectators watched Cowdray 
Park defeat the Windsor Park team 5 
to 3’ in a special challenge match. In 
addition, three times that season atten- 
dance topped 15,000. Interest in the 
sport was so great that club member- 
ship rose to just under 2,000, and on 
Aug. 4, 1958, Smith’s Lawn was host to 
millions as the first live transmission 
of a full match was televised to viewers 
in Great Britain. 

There were two main factors re- 
sponsible for this meteoric start. The 
first was the active participation of 
Prince Philip who, with the regular at- 
tendance of the queen and other mem- 
bers of the royal family, provided a 
wonderful attraction to both members 
and public-side spectators. The enor- 
mous press coverage surrounding the 
royal family and their visits to polo 
was supplemented by intense club 
publicity and thus the association of 
Smith’s Lawn with polo was firmly 
planted in the mind of the general 
public. This association still exists to- 
day. 

The second factor was that the 
club had a winning team — Windsor 
Park was in the top flight — and the 
English Championship, the Cowdray 


Distributors of: 


Italian Decorative tile, 
Cerdisa and others 


Mexican-terra Cotta 


Decorative tiles and 
bowls 


Structural stoneware 
Flamingo tile 
Monarch tile 
Franciscan tile 


Natural marble, granite, 
onyx and slate 


Sherle Wagner, 
bathroom accessories 


Dupont Corian 


Decorative 
Dimensions 


926 26TH ST., WEST PALM BEACH 
(305) 833-4611 


See our new showroom, now open 

Decorative Dimensions 

OF BOCA RATON ; 
miotto 

4245 N. Federal Hwy., since 

Boca Raton 1947 — 

(305) 368-8848 a 


BRIDAL SALE! 


Unbelievable Savings on 
all New BRIDALS 
from $90.00 
Bridesmaids and Mother 
of the Bride DRESSES 
from $40.00 


Bridals * Formals 
@ Omni International, Miami 358-5820 
@ E. Las Olas Blvd., Ft. Lauderdale 463-1773 
@ Royal Palm Plaza, Boca Raton 655-6295 
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Gold Cup, was brought home to the club 
in 1957, 1966 and 1969. Success invari- 
ably rides in waves and, although the 
last few years have not seen a Windsor 
side able to achieve the same standard, 
the future at least looks bright with 
many promising new and young players 
at the club. 

As host to several of the Hurling- 
ham Polo Association official tourna- 
ments, the club regularly provides its 
members with the opportunity to wit- 
ness players and teams of the highest 
standard. 

The first of these tournaments is 
The Queens Cup, graciously presented to 
the club by Her Majesty in 1960, to be 
played for by high-goal teams. The sub- 
sidiary to this is the Rothmans Polo 
Trophy. Rothmans International Polo 
Week invariably provides very exciting 
polo for these two prestigious trophies 
and all the stands are filled with spec- 
tators. 

Following The Queens Cup is Royal 
Ascot Week when polo is played in the 
evening after racing at Royal Ascot. 
This is always a most colorful week, 
often attended by members of the roy- 
al family and where top hats and the 
latest fashions throng the enclosures. 


The club then takes a “breather” 
in the run up to the biggest polo event 
of the year, the Imperial International 
Day. Although polo continues, attention 
moves to Cowdray Park for the British 
Open. But this allows the club to 
prepare for the International, which 
takes place on the last Sunday of July. 

The International day attracts 
over 12,000 spectators and sees com- 
petition between England and an invit- 
ed team (this year South America) for 
the beautiful Coronation Cup. Also, the 
England II team, which in recent years 
has been captained by Prince Charles, 
played for the impressive Silver Jubilee 
Cup. 

In 1980 the club was the venue for 
the newest international tournament, 
the European Polo Championship. This 
event attracted teams from as far 
afield as Spain, Germany and Scot- 
land, and is being repeated again this 
September. 

Growing in spectator appeal, The 
Guards Polo Club is not only the place 
to play but also the place to be seen. O 


Colin J. Cross is editor of The Polo 
Times, the official publication of the 
European Polo Association. 


Kilims Inc. AAMAS 


1311 North Federal Highway Delray Beach, Florida 33444 
(305) 278-1417 


We've just returned from Turkey 
with a comprehensive collection 
of Kilims. 

These beautiful flat-weave, 
handwoven rugs, 
complement any decor. 
Enjoy a cup of Turkish tea 
while discussing which Kilim 
best suits your needs! 

Stop by today or call for 
an appointment. 
Decorators welcome. 
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Unequalled luxury is apparent with the first glimpse of this ocean- 
front Regency in the most prestigious of Palm Beach developments, 
Los Incas, built by the renowned Robert W. Gottfried. Double 
doors open to an entrance foyer of marble blended with crystal 
illumination. The formal living and dining areas allow unobstruct- 
ed, dramatic views of sparkling ocean blue by day and shimmer- 
ing moonlit waves by night. A cabana guards the glistening 
oceanside pool, excelling in elegance only when its two fountains 
add their graceful sprays. An aura of peaceful quietude is perfect- 
ly balanced with the excitement of exquisite detail throughout this 
masterpiece by the sea. (H-242) 


Registered Real Estate Broker 


241 Worth Avenue 
and 328 Royal Palm Way 


655-8600 


FINE ART FAKES 


One of Europe’s leading and most 
experienced fine art copyists will re- 
produce any painting of your choice 
for you to hang in your home. 

Each commission is faithfully re- 
created on canvas in oil paints with 
painstaking accuracy following the 
precise technique of the original 
painter. 

We guarantee that the finished 
painting will be virtually indistin- 
guishable from the original master- 
piece. 

Prices from as little as $600. 


WARREN MADILL FINE ART COPIES 


42, The Green, Beaminster, Dorset 
DT8 3SD England. Telephone: 862012 


anything to do with 


e MARBLE 

@ CERAMIC OR 
DECORATIVE TILE 

© TERRAZZO 

© PAVERS 


Miotto is the name 
to remember. 
e CUSTOM CUTTING 
® INSTALLATION 
@ REPAIRING 
® POLISHING 


MIOTTO TERRAZZO & TILE INC. 
Since 1947 


926 26th St., West Palm Beach, Fla. 33407 
305/832-5511 


(State Cert. of Competency No. L8173) 


GAS AS CRSP BTS 


EAA a a SE a 


SYBIL LEEK 


Taurus (April 20-May 20) 

With your ruling planet, Venus, in your 
own sign for half this month, take advan- 
tage of increased vitality to get things done. 
Most of all, look at yourself and think about 
creating a new look with cosmetics, hairstyle 
and clothes. Do everything to make you feel 
better and ready to tackle life in a positive 
manner. Important new contacts enter your 
life and romance will not be far away from 
you. Many Taureans, however, will have to 
come to a decision about how important ro- 
mance is and analyze its nearness to love. 
Go for the real thing but it’s all the better if 
it comes with soft lights, sweet music and a 
dozen red roses. Try not to let the material 
aspects of romance influence you too much, 
though. If you are career minded, or need 
extra cash flow, put plenty of energy into 
obtaining a promotion. 


Gemini (May 21-June 20) 

Wherever you go, your charm brings 
new friends into orbit and you can cope 
with an ever-changing social scene without 
any difficulty. Burning the candle at both 
ends seems to be the normal practice this 
month. With more stability in your love life 
and new friends and a new stage to act on, 
there is also more contentment. Your health 
pattern stabilizes, enabling you to devote 
more time and energy to a pet project with 
the opportunity to be in the limelight. You 
are more likely to want to be with young 
people than anyone within your own age 
group, and in family life, children are en- 
chanted when you have time to spend with 
them. Make a note of May 12; it’s a very 
meaningful date for Geminians. If in the 
throes of courtship, the sound of wedding 
bells comes nearer. 


Cancer (June 21-July 22) 

Most of your energies should be direct- 
ed to getting away from a difficult emo- 
tional situation or keeping yourself so active 
that you can ignore it. With plenty of invita- 
tions coming to you, it should not be difficult 
to get involved with positive-thinking people 
who can show you a different way of life 
providing you do not use them as sounding 
posts for any romantic difficulties. Plan a 
family gathering or reunion on or after May 
12 but avoid any over indulgence in food or 
drink. You need to know what is going on 
all around you and then be alert enough to 
analyze different situations. Older relatives 
offer advice worth considering and blood re- 
lations have your interests at heart more 
than well-meaning friends. By May 30, you 
are sure of your emotions and everything 
becomes stable again. 


THE STARS & YOU 


Leo (July 23-Aug. 22) 

If your mind is geared to making mon- 
ey through investments, there is plenty of co- 
operation from friends who can and _ will 
help you. Try not to give the impression that 
you know everything, and pay attention to 
professional advice as a follow-up of the 
friendly tips for investments. If you have an 
interest in antiques, it’s a month when you 
could find the bargain you have dreamed of 
or sell a previously acquired antique for a 
very good profit. Your career gets a boost 
either by promotion, appreciation or a rise 
in income. With positive thinking linked with 
talent, you could hit the jackpot and benefit 
from all three advantages. You now have a 
knack of being in the right place at the right 
time or know the right people to understand 
your interests and ambitions. Emotionally, 
you are undergoing a rejuvenation period. 


Virgo (Aug. 23-Sept. 22) 

Take advantage of anything a foreign 
culture offers you, whether it’s through visi- 
tors from abroad staying with you or pack- 
ing your bags and going to some place not 
too well-known. All advantages this month 
seem to stem from a foreign influence. On 
the local scene, it could be through visiting a 
special import boutique and enjoying a new 
experience in buying. If you are career-mind- 
ed, fringe benefits are likely to come from 
another culture. There is every likelihood of 
romances blooming with someone born in 
another country. All this adds up to an excit- 
ing month and takes you beyond your usual 
routine. For once, you don’t worry that it is 
new and without any special structured ef- 
fort on your part. Older Virgoans enjoy their 
love lives much more. Other benefits come 
from financial matters. 


Libra (Sept. 23-Oct. 22) 

There’s not much chance you will be 
neglected by the opposite sex. In fact, you 
may have to plan some quiet moments on 
your own and invent reasons why you can- 
not be available on the social scene all the 
time. Personal magnetism and sexual attrac- 
tion make the month interesting but there is 
a downbeat note when it comes to finances. 
Temptations to shop on credit need to be 
avoided if you want to spare yourself pain 
in the near future. Ask yourself if you can 
get away with wearing clothes that have 
already seen one season. The most sensible 
Librans will say “yes” simply because they 
are mixing with new people who are more 
interested in the mind than what one is 
wearing. Romantic friendships are most likely 
to come from another culture. Try not to 
travel on the last day of the month. 
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Scorpio (Oct. 23-Nov. 22) 


It will not hurt a long-standing relation- 
ship to be a little domineering and posses- 
sive, especially if this relationship is a ro- 
mantic one. It’s not so good in friendship, 
though. You want to know you are needed 
and that your partner needs you, so it’s 
quite fair for members of this dramatic sign 
to play the romance game according to their 
own rules. Being sure of what you really 
want is the main necessity for success. 
Cooperate with your partner in thinking 
about establishing some new tax shelters. 
Take care not to be impulsive about loans, 
whether granting or obtaining them. All 
financial interests need your serious con- 
sideration augmented with the best possible 
professional advice. Keep investments away 
from any deals with relatives and know ex- 
actly what your financial commitments are. 


Sagittarius (Nov. 23-Dec. 21) 


If you are in open competition with 
anyone — whether it is in love, business or 
sports — you have to work hard at keeping 
up to form. But most Sagittarians are now 
on their toes and ready to meet competition 
head-on. With this attitude, success is more 
likely to come. Enter any stakes in a half- 
hearted manner and you will know how 
heartrendering it is to fail. If involved in any 
lengthy legal dispute, try to settle out of 
court and conserve energy for other impor- 
tant things in your life. With a desire to be 
in a leadership position, be careful to keep 
to routine on May 10 and move around cav- 
tiously since you are slightly accident-prone 
on this day. Accidents can be avoided if you 
are more careful than usual. Old friendships 
are likely to be renewed by May 30 but rely 
on your intuition to guide you. 


Capricorn (Dec. 22-Jan. 19) 

If sports mean a lot to you, and you 
are a participant in any outdoor sport, your 
chances of success are greatly increased. For 
those who prefer to watch, there is an in- 
creased enjoyment by combining social life 
with watching sports or organizing a special 
event geared to a sports session. You have 
excessive energy which needs to be burned 
up by physical activity. Many Capricorns will 
be buying bicycles or sporting equipment, or 
working-out in health fitness clubs. However, 
outdoor activities are likely to bring more 
benefits. Take advantage of friends who 
have links to sports and recreation, and en- 
courage younger children to be active. Pro- 
motion is likely in your career with some 
form of personal appreciation highlighting a 
special party. Be gracious in acknowledging 
your success and popularity. 
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Aquarius (Jan. 20-Feb. 19) 


It’s too bad your social life may have 
to be planned around your work, but it’s a 
case of getting your priorities in order this 
month. Many jobs will be precariously bal- 
anced so if you need to earn a living, then 
it’s up to you to be more efficient, less criti- 
cal and more willing to work. Some for- 
tunate Aquarians may not have this worry to 
contend with, but should be careful about 
disrupting plans made for and after May 
10. Family life may not be too easy unless 
you give it 100 percent effort and take the 
initiative to keep everything in order. Much 
responsibility rests with you. You have many 
admirable characteristics which enable you 
to live up to duty and _ responsibilities 
although friends are likely to guide you. Be 
responsive to those who point the way they 
think you should go. 


Pisces (Feb. 20-March 20) 


If you have longed to get rid of a piece 
of real estate so you can make a profit, then 
your chances of success are good enough to 
send you onto cloud nine. Make plans to set 
up in a totally different environment. Much 
smoother relationships with the family make 
you more content and happy. After May 14, 
shop for bargains in paintings, antiques or 
investment property. Youthful Pisceans will 
feel very creative mainly because their love 
life is not only exciting but also rewarding. 
A lot of emotional pain is gradually going 
out of all Piscean relationships, leaving room 
for personal expressions in creative interests. 
Conflict between home and work is also less- 
ened which brings some inner peace. 
Prepare to move to a new environment with 
the knowledge that you are embarking on a 
lifestyle favorable to new interests or love. 


Aries (March 21-April 19) 


Take advantage of any bargains being 
offered in designer clothes. It’s a good poli- 
cy to buy in one place and wear in another. 
It’s also important this month to buy clothes 
for special occasions to suit sports and social 
requirements for the summer. You indulge in 
many fantasies but when it comes to clothes, 
you know exactly what you want. When 
Venus enters Gemini on May 11, thoughts 
turn to visiting relatives. Try not to make 
promises about return visits for any specific 
date since your summer calendar is likely to 
be hectic. If moving to a new but temporary 
environment, get quickly into the swim of 
local events, paying special attention to 
what the local scene offers in artistic events 
or studies. Success on the social scene seems 
to be linked with an interest in art or envi- 
ronmental groups in the local area. O 


ROOMMAKER Ll 


475 Spanish River Blvd. 
N.E. 40th Street 
_ Boca Raton 368-8600 


Mon. — Sat. 10-6 


Eve. by Appt. 


Preserv-A-Shine 


Tidy Car warrants each Tidy Car 
registered vehicle owner that 
Preserv-A-Shine process will protect 
and preserve the finish against dam- 
age from weather-induced cracking, 
flaking, or deterioration, fading, or 
loss of gloss, for as long as the vehi- 
cle remains registered to the Preserv- 
A-Shine purchaser, subject to rea- 
sonable care conditions and periodic 
maintenance described in the official 
warranty registration. 


New Matizing From TIDY CAR 


Now you can have your car interior 
dry cleaned 


Call Jeff's Auto Appearance Center 
844-1411 


licensed & insured 
free pick up & delivery 


Member Florida Tidy Car Association 
Associate Dealer 


1315 S. Killian Dr. 
Bay 4, Lake Park; FI. 33403 


ELSIE ORFUSS trp. 
FINE ARTS 


Restoration services 
available 
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ACROSS 


1 Outer Hebrides island 
6 Bridge warning 
11 Bruins’ Olympic goalie 
16 Shows changes 
17 Florida city 
18 “ — , brown cow?” 
20 Be freed of blame 
22 Poker holding 
24 Carney 
25 Untamed 
26 Took the helm 
28 Coral, e.g. 
29 Verdon role in “Damn Yankees” 
31 Voracity 
33 Waldorf, for one 
34 Depots: abbr. 
35 Concerning 
37 Trotsky’s colleague 
39 Dijon dance 
40 1903 Kipling poem 


41 “A promise made is — unpaid” 


43 Used car transactions 

45 Emptily loquacious 

46 Barnyard sounds 

48 Give out 

49 Kind of cow 

50 Talk turkey 

55 More spiteful 

57 Senseless 

58 In the manner of 

59 Interpolates 

61 — Ho, 540-mile Chinese river 
63 Lance’s relative 

64 Turn away 

66 Quip 

67 Goes over matter 

68 Nice season 

69 Unsportsmanlike, if not 

71 U.N. industrial group: abbr. 
72 Birthday or wedding 

73 Lily Maid of — 

75 Secure a business commitment 
78 Lee Marvin's “The Dirty —” 
79 Top, in Turin 

80 Existence 

81 Vocal 


HANG-UPS 


BY JOHN M. WILLIG 
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83 Couturier’s cousin 
86 Twitter 
89 Egyptian dam 
90 Tappet 
91 Mends, in a way 
93 Thin as — 
95 Lots 
96 Adds power (with up) 
98 “ — now praise...” 
100 Taj Mahal site 
101 Palm leaf 
102 Utilizes 
104 In as much 
106 Outlaw 
107 Electrical units 
109 Experiments 
112 Doddering 
113 First-born: law 
114 One of today’s crises 
115 Highlanders 
116 Smooths with an abrasive 
117 Takes chances 


DOWN 


1 Clashed violently 
2 Orinoco tributary 
3 Berber 
4 Allude (with to) 
5 Star-shaped 
6 Sweet girl of song 
7 Musical note: var. 
8 Name meaning “man” 
9 Uncontrolled outbreaks 
10 Act the bookie 
11 Of group singing 
12 Tricked (with in) 
13 Filled with wonder 
14 Tavern 
15 Is undecided to the last 
16 City on the Adige 
19 Anadem 
20 Extravaganza 
21 June of films 
23 impertinent 
27 W.W. Il Greek underground 
30 Windflower 
32 Japanese-American 


SOLUTION ON PAGE 84 


34 Sans —, palace of Frederick II 
36 Choice cut 

38 Burma mountain pass 

40 Goes with nuts 

42 Add up 

44 Garnishments 

45 Thurber character 

47 Like 6.B.S. 

49 “Tamburlaine” author 

50 “ — down!” 

51 Oneness: Ital. 

52 Humbles 

53 Choose 

54 Prank 

55 Instrument for Rostropovich 
56 Oscar de la — 

60 Port —, Egypt 

62 Eclogue 

64 “Stormy Weather” composer 
65 Warmish 

67 Wine-producing island 

69 Deceive by fraud 

70 Fearful 

72 Dey 

74 Kind of grape 

76 Like Howard Cosell’s voice 
77 Brzezinski headed this agency 
79 Stewed fruit desserts 

81 Pago Pago locale 

82 0.T. book 

83 Manhandle 

84 Locks 

85 Beings, in philosophy 

87 Remnant receptacles 

88 Capt. Kidd's bent 

90 Thickets 

92 Worked on a tan 

94 Gaunt 

96 “The good — of old clothes”: Brooke 
97 Jordan's neighbor 

99 La Scala happening 

102 Buffalo-Albany ditch 

103 Word with up or off 

105 Pitcher 

108 Alfonso’s queen 

110 Wind up 

111 Uno, due, — 


PALM BEACH LIFE — MAY 1981 


HENRY MANCINI'S BAR 


BLENDED SOTCH WHISKY # 86.8 PROOF i SCHENLEY IMPORTS CO..NY.NY 


THE MAN WHOSE MUSIC HAS BEEN SEEN BY MILLIONS 
NOW SERVES DEWAR’S 12, ONE OF THE WORLD’S MOST EXCLUSIVE SCOTCHES. 


DEWAR’S® 12. 


THE TWELVE YEAR 

OLD SCOTCH FROM 

THE MAKERS OF 

DEWAR’S® “WHITE LABEL’ 
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ROYAL STREET in the Old AWEW ORLEANS French Quarter. 


RAYMOND H. WEILL CO.,°407 Royal Street, New Orleans, La. 70130 
Roger G. Weill + Raymond H. Weill 
Universally Recognized Buyers & Builders of Great Stamp Collections 
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